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® " INTRODUCTION

The Agriculture Acts of 1935 and 1949, as amended, and the National School
Lunch Act of 1949, as amended, provide the legal basis for U.'S. Department of
Agriculture's distribution of foods to eligible participants. In California,
the State Department of Education, through the Office of Surplus Property,
Commodities Section, 1is the agency responsible for distributing foods to schools
and to other eligible ngneducational organizations.

This manual has been developed by the Office of Surplus Property, Commodities
Section, to provide recipient agencies and other interested parties with informa-
tion relating to the various programs that are eligible to receive commodities
donated by the U. S. Department of Agriculture. .

'

The manual is divided into two volumes. Volume I contains information
relating to public and private schools and child care programs. Volume IT
contains information relating to charitable institutions, summer camps, and the

S Fc S ice Pr for Child .
RN ummer Food Service ogram for ren \Bh&
Commodities donated by the U. S. Department of Agriculture and distributed
by the Office of Surplus Property, Commodities Section, are authorized under
Section 6 of the National School Lunch Act, Section 32 of Public Law 320, 74th
Congress, and Section 416 of the Agriculture Act of 1949.
_"Section 6" foods are purchased with funds appropriated each year by
. Congress for child nutrition programs. Commodities secured with Section 6 funds

may be distributed only to those schools and gervice institutions that are
administered and erated under the National School Lunch Act. Foods generally
“available under 5 ion 6 are chicken and turkey rolls.

‘ "section 32" and "Section 416" foods are purchased under the government's
price support and surplus removal program. They are made available to eligible
programs in order to encourage their domestic consumption by diverting them from
the normal channels of trade and commerce. Foods generally available under
Section 32 are: beef, pork, whole turkeys, and frozen and canned fruits and
vegetables. Section 416 foods generally consist of grain products, such as
all-purpose flour, whole wheat flour and cornmeal; shortening and soybean
oil; peanuts, peanut granules and peanit butter; and dairy products, such as
nonfat dry milk, processed cheese, mozzarella cheese, cheddar cheese, butter,
and margarine. ;

It is the intention of the Office of Surplus Property, Commodities Section,
to update this manual periodically as changes in regulations and procedures
dictate. ) ’ ‘

Requests for additional information on the commodity distribution program
should be referred to the Office of Surplus Property, Commodf'ties Section.

“ - {0 I_QO O-.i
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SCHOOLS

e

The National School Lunch Program and the School Breakfas rogram are
authorized under the National School Lunch Act of 1949, as amended, and the
Agriculture Act of 1935, as amended.

A '&rofit lunch program and/or approved breakfast program is defined
as a food service program maintained for the benefit of .children, without regard
to their ability to pay for the meal. All income derived from the paymentt for
such meals is used solely for the operation or improvement of food service
programs. A

-

Eligibility to Participate in the Program

To participate in a federal food distribution program, a school must enter
into an agreement with the Office of Surplus Property, Commodities Section, for
the distribution of donated foods (7 Code of Federal Regulations [CFR], Part
250.6(b)). (See Section 1401 for a copy of the agreement.)

Schools are eligible to receive commodities under the following conditions:

1. Public and private schools of high school level or below that are approved
to participate in the National School.Lunch Program may receive commodities
under Section 6 of the National School Lunch Act, Section 32 of PL 320, and
Section 416 of the Agriculture Act of 1949 (7 CFR, Part 250.8(a)).

‘2. Schools at the high gchool level and below that do not sparticipate in the
National School Lunch Program and that operate nonprofit lunch programs are
eligible to receive commodities under gections 32 and 416 only. These
schools must serve well-balanced, nutritious meals that are priced as a
unit and that contain, as a minimum, food components from each of the four
basic food groups: milk; meat or meat alternate; vegetable or fruit; and
bread or cereal (7 CFR, Part 250.8(a)).

3. Eligible schools must serve complete meals to students on a daily basis.
Programs that are operated fewer than five days a week on a continuing
basis or that offer meals on an "a la carte” basis only are not eligible to
receive donated foods.:

4. 1f no feeding program is operated by a district or school for graded
students, agreements may be entered into .for the benefit of preschool-age
children if complete lunches and meals are served on a dailyibasis.
Feeding programs operated by schools for preschool-age children, regardless
of the source of funds for the total program, are considered to be a part
of the school lunch program or other student-feeding programs operated by
the school district or school. - N

1-100-1 - O




Allowable Uses of Commodities

Foods available under the provisions of Section 6 of the National School
Lunch Act may be used in reimbursable meals approved by the Office of Child

‘Nutrition Services in the California State Department of Bducation. Foods

available under the provisions of Section 32 of PL 320 and Section 416 of the
Agrxculture Act of 1949 may be used .in all meals unless otherwise restricted
(7 CFR, Part 250.1).

Foods provided under the provisions of sections 32 and 416 of the federal
acts may be used for bangquets or other types of after- -school affairs if the
program is sponsored by the school primarily for student and if prior written
approval is received from the Office of Surplus Property, Commodxtxes Section.
Approval may be obtained by writing to the Office of Surplus Property,
Commodities Section, California State Department of Education, 721 Capitol Mall,
Sacramento, CA 95814, giving a complete description of the program in which
the food will be used and the number of children that will ‘be involved.in the
program. Affairs such as father and son banquets do not qualify, but a bangquet
for students in the school band or members of the school's athletic team would
qualify.

1
Home Economics Classes and Nutrition Education and Training Program

bchouls seceiving federally donated commodities for school lunch programs

. may provide such foods for use in home economics or cuokxng classes and the

Q

ERIC

Aruitoxt provided by Eic:

Nutrition Education and Training Program for students at the high school level
or below [7 CFR, Part 250.8(a)]. Foods may not be ordered especially for home
economics classes but must come from the food allocated for the school's lunch
program. An approved school program must be in effect in the gchool district

in which food classes are held to qualify the school to use donated foods in

such ¢classes,

The school food service director.has the responsibility to determine the
amount of donated foods that can be made available for training. As in the
past, the distributing agency will not replace donated foods used for this
purpose,

¢
r

Educational Camping Programs

Schools ponductlng outdoor educational camping programs during the regular
school term &r summer schools that are considered an integral part of the
school curriculum may use federally donated commodities in meals served at
the camp. The school must assume responsibility for any unused commodities
and either (1) return them at the end of the program to the regular school
lunch program; or (2) reqguest disposal or transfer instructions from the
Office of Surplus Property, Commodities Section.
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1f an outdoor education program is coordinated through the office of a
county superintendent of schools, that office must ensure that all commodities
remaining at the end of the program are returned to the Office of Surplus
property, Commodities Section, or transferred in accordance with instructions
from the Office of Surplus Property, Commodities Sectign.

Testing or Demonstration s

ponated fovods may be ordered and used by public or private schools engaged
in a bona fide experimental testing or demonstration work if prior written
approval has been received from the Office of Surplus Property, Commodities
Section (7 CFR, Part 250.4(g)). - -
Use of school Feeding Facilities for the Elderly |

Feeding programs for the elderly are not eligible to receive donated foods
from the school's lunch program.

Nutrition programs for the elderly are eligible to apply as charitable

“institutions and, as such, pay receive foods under Section 416 of the Agricultural
-~ Act of 1949 (7 CFR, Part 250.8(h)). -(For information on charitable institutions,

please®contact. the Office of Surplus Property.)

L4 : - 1-100-3
’ Y




CHILD CARE AGENCY

Eligible child care agencies may participate in either (1) the National
School Lunch Program (7 CFR, Part 250.6(b)); or (2) the Child Care Food Program
(7 CFR, Part 226). Agencies approved to participate in either program may be
eligible to receive commodities. The following information describes the

* differences in the two programs relative to the commodities program.

»
National School Lunch Program -~ Child Care

Child care agencies that are approved to participate in the National School
Lunch Program are eligible for foods available under the provisions of Section 6
of the National School Lunch Act, Section 32 of PL 320, and Section 416 of the
Agriculture Act of 1949. The amounts of commodity food an agency is allowed
will be determined by that agency's average daily participation (ADP) for
approved lunches.

“‘ Child Care Food Program

The Child Care Food Program 18 authorized under Section 17 of the National
School Lunch Act (7 CFR, Part 226). This Act authorizes the distribution of
commodity foods to those agencies that choose commodities instead of cash (7 CFR,
Part 226.7(b)-8). '

The quantity of commodities an agency is allowed is determined by the
agency's average daily participation (ADP) for approved lunches and suppers (7
CFR, Part 226.7(g)). Approyed Child Care Food Program participants are eligible
to receive foods made available under Sections 6, 32 and 416 cited above, equal
to the value of the cash that could be received if the participant chooses cash
instead of commodities (7' CFR, Part 226.5 and 226.5(b)).

In California, it has been determined that those agencies serving an
average of 50 or more complete meals daily would probably benefit from the
receipt of commodities instead of cash (a combination of lunches and suppers
equal to 50 is acceptable). When deciding whether to accept cash or ‘commodities,
it is recommended that the child care agency administrator give careful consider-
ation to the following:

l. The facility should have adequate food preparation, personnel, and .
equipment.

2. The agéncy must have adequate and secure dry storage, refrigerated and
freezer storage, or available commercial freezer storage.

4 3. The administrator should also consider the types of available commodities
to determine if his or her program can effectively use most of the foods
which would be made available to the agency. R

FOR EXAMPLE: If the agency prepares most foods from scratch, the agency
could probably use most of the foods offered. 1f the agency purchases a large
quantity of prepared food items and does 8 limited amount of baking, the agency

I1-200-1
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would prybably not use an equal amount of commodities and would do better to .
choose cash instead of commodit;iea. ‘

Child care administrators must be aware that the «.hoxce of commodities 4
or cash is a decision to be considered each school year. A school year is July

1 through June 30 (7 CFR, Parts 226.5 andﬂ26 5(b)). . .
) w

i

-¥

.

¢
Eligibility for Commodieies

Public” and private nonprofit child care agencies may be eligible to receive
donated commodities under one of the following conditions: .
~ * )
l. They aré‘appraved for participation in the National School guach
Program and have entered-into an Agreement for Distribufion of Donatedﬂp
Food (see Section 1401) (7 CFR, Part 250.6(b)). T
2. They are approved for participatiun in the Child Care Food Program and
have Lhouen commodity foods in lieu of cash for the school year (7 CFR,
Part 226.7) and have entered into an Agreement for Distribution uof

Donated F009 (see Section 1401) (7 CFR, Part 226.7). ~.
3. Child care agencies that chovse not to participate in the National ©
School Lunch Program or the Child Cuare Food Program and that serve
Lomplete meals daily to enrolled children may be elxgxble for Section
416 (Abruulture Act of 1949) foods as a charitable institution. (For
information in regard to charitable institutions, call the Office of .
Su“iplus Property, Commodities Section). T

\
i
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. - COMMODITY OFFERINGS ‘AND ORDERING PROCEDURES

« -
.

. : T ey : : .
L Théid6n§ted co ities offered to public and private schddls are grouped
*in essentially two catdgorids, The first group is idéntiffed as commodities
available under the ‘provisions-Of Section 6 of the National School Lunch Act
and.-Section 32 of PL 320; and.they are bee'f, pork, chicken, turkey,_turkey.
eEolls;“frozen'and'canﬁéd fruits, and vegetaples. The second group consists. of
'qommod%ties'available'under the provisions of Section 416 of the Agriculture .
Ap;’éf'f94§; and they are grain products such as allrpurpose flour, whole wheat
flod}, cornmeal, shortening, so¥béan oil,* peanut granules and peanut butter, -

’ o {épd dairy products such as nonfat dry milk, prqbeséed cheese, mozzarella cheese,
. % oheddar cheese, and butter or margarine. ' Y '

N o . ‘ ‘ . )
/{ 4 In+addition ‘tohthese commodities, the Office of Surplus Property, Commodities
Section, .makes available at a substantial savings to local agencies several pro-
ducts manufactured from excess quantities of donated commodities. Products such
as pizza, cookies, baking mixes, rice pilaf, monterey jack cheese, and mayonnaise
have been offered to local agencies participating in the donated commodity program.

i

Food, Offering /Schedule

Commodities are offered to eligible recipient agencies every two months.
The-Regular Food Offering Schedule (see Section 1402 of this manual) is sent
to each eligible agency at the beginning of each fiscal year:so that current
information is always available concerning mailing dates of offerings. Offer-
ings are listings of commodities available for distribution to eligible re-
cipient agencies. 'See USDA Regulation 250.4--Availability of Donated Foods.

- . .

K

General Instructions for Completing Forms for Food Offerings

1. Offering fbthﬁ should be completely filled out, manually signed, and
returned to the office whose address appears on the heading of the form.
All forms should bs returhed whether or not food is ordered.

. , , .

2. It is not necessary to prder’' the maximum quantity, authorized on any .
offering. Only order what .can be used without waste during each
two-month period covered by the offering. No géses or sacks will be

split. Fractions of one-half or‘iéri%igiiould be cohsidered one full

unit, and fractions of less than one-Yalf shoul be ordered. See
USDA Regulations 250.6--Obligations o istributing Agencies.

3. AGENCIES WITH LESS .THAN FIFTY (5m XVERAGE DAILY PARTICIPATION SHOULD
REVIEW THEIR ORDERS CAREFULLY SO THAT THEY DO NOT ORDER MORE THAN THEY
CAN USE AND STORE PROPERLY.

~




-ordered in quantities greater than indicated by the commodity factor

because truck drivers are not permitted to deviate from the shipping
instructions given to them. It is not possible to deliver part of a
single commodity to one point and the balance to some other address.
It is possible, however, to deliver perishable commodities requiring
refTigeration storage to one address and staple commodities to a dif-
ferent address if this information is given on the returnel offering
form. IF ANY SPECIAL DELIVERY INSTRUCTIONS ARE NECESSARY, BE SURE TO
INDICATE ALL ADDITIONAL INFORMATION ON ALL PAGES OF ORDER. N

The correct shipping address “should be entered on the offering form, '

A physical inventory of the amount of food on hand ihould be taken prior
to entering the amount ordered on the offering form It is not necessary
to deduct the amount on hand, but it must be considered when determining
the amount needed for the offering period.

Whenever cdmmodities are offered in more than one pack (desidhated with
brackets"[ 1" or an asterisk "*"), any combination may be oidered but .
only up to the maximum units allowable for at commodlty.

: . . . ot v;\""‘
All orders will be considered void if not received by the Office of
Surplus Property, Commodities Section, on or before the date designated

on the order form.

* ¥ -

Special Instructions for Category "A" Commodities

Commodities available undér the provisions of Section 6 of the National .
School Lunch Act are offered and issued only to schools and service
institutions that are administered and operated under authority of

the National School Lunch Act. Section"6 (Category "A") commodities

are purchased by the U. S. Department of Agriculture with National

School Lunch Program funds and are limited in supply and may not be

given' on each offering form (see Section 1403 of this manual for a
sample copy of the ferm).

&

Category "A" foods may be ordered only for thoge meals which meet the
reimbursable meal patterm

The average daily participation (ADP) must be entered in the proper
place on the order form. ADP may be determined by dividing the sum of
all reimbursable pattern meals served to graded students and preschool
children-by <the number of days on whigh meals were served. This com-
putation should be identical to that ssubmitted to the Office of Child .
Nutrition Services on the Claim for Reimbursement.

If an incorrect ADP is entered on the offering form, it may be necessary
to bill €he school for the fair value of all commodities ordered and
received in excess of the quantity to which they were entitled.

For Category "A" foods, the maximum supply that may be ordered is calculated
by dividing the figure entered in Item A (average number of reimbursable
meals served daily to graded and preschool children) by the factors ‘
sho:P‘for each commodity in column 1 on the offering form.

I-300-2
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Lunch agreements after the school has opened i

during the school year.
may not be ordered until the new program
five consecutive days. This requirement is necessary to

an average daily participation figure.
|

|

|

ra

Use of Donated Foods in Home Economics Classes |
and Nutrition Education and Training Programs§
h

|

P !
Each year, a few schools and school districts sign NatioAal
n the fall* Also,
dditional lunch programs

School
some

school districts already in the program open a
“When this situation occurs, Section 6 foods
has serJed lunches at least

arrive at

i
¥

| L
sés or nutrition

i
for home economics clas

- Foods may not be ordered especially
education training programs but must come from t

! —
LS

’lunch program.

Commodities for Outdoor Education Camping Programs

{ »
Because all educational camping programs do not operate at the same time
it is the responsibility of the sponsoring’ agency to notify the
h in advance of the start of the pro-
No foods may be ordered earlier

for which they are to be used,
Foods may

during the year,
appropriate warehouse approximately a mont

gram so that offerings may be mailed in time.

than one morith before the start of the program
and no more than two months' supply may be ordered at any one time.
not be ordered during a fall program for use in @ spring program.
, must be supplied with

The Office of Surplus Property, Commodities Section
umber of students in-

the program schedule showing anticipatedédates and the n
Any necessary alterations to this schedule{shegld be brought to the

volved.
attention of the warehouse promptly.

1-300-31 0
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DELIVERY AND RECEIPT OF COMMODITIES

I3

All shipments of commodities are made either by state trucks .or by com—
mercial carriers, freight prepaid. Drivers are NOT required to haul foods
inside buildings. No recipient should pay any freight charges requested by-
delivering carriers. Damaged commodities may be re jected. If this is done, be
sure that the proper notations are made on the delivery receipt form. Please
report all discrepancies and damages immediately to the Office of Surplus
Property, Commodities Section Warehouse. # )

Delivery by State Truck "

»

When foods are delivered to agencies by State truck, delivery receipts are
presented. All deliveries should be checked to make certain that the correct
commodities in the correct amounts have been received, and any discrepancies
mst be noted on the delivery receipt before it is signed. For foods delivered
by Seate truck xo‘a cold storage Eiggg,-see "Bi1ll of Lading"” section of the
receipte.

L}

Delivery by Commercial Carrier

When foods are delivered by commercial carrier, the agency is required to
sign a delivery form acknowledging receipt of all items listed. Any discrepan-
cies in delivery must be noted on all copies of the form. It is particularly
important that deliveries by commercial carriers be very carefully checked sfor
shortages, overages, damages, or any other discrepancies. Any éuch discrepancies
mst be noted on the carrier's receipt form and the copy of the form that 1s to.
be retained by the agency before it is completed and signed by the agency.
Damaged commodities may be re jected. 1f this is done, be sure that the proper
notation is made on the delivery receipt form. Drivers for commercial carriers
are required to give tailgate delivery only.

§ G

B11l of Lading | .

At the time the Office of Surplus Property, Commodities Sectionm, sends the
invoice to the agency, the Bill of Lading (see Section 1405) listing commodities -
shipped by commercial carrier,-or by State truck to a cold storage plant--is
included. The agency must confirm the receipt of the commodities by signing and
returning the agency copy (copy 3) of the Bill of Lading immediately. FAILURE
TO RETURN THE SIGNED COPY 3 OF THE BILL OF LADING WITHIN 60 DAYS FOLLOWING THE
INVOICE DATE MAY RESULT IN SUSPENSION OF THE AGENCY FROM FURTHER PARTICIPATION
IN THE FOOD DISTRIBUTION PROGRAY. : . , :

In addition to the signature, the agency's copy (No. 3) of -the Bill of Lading,
whether for deliveries by State truck or by commercial carrier, should show the
date the foods were received and the title of the person receivin% and signing
for the shipment. . y

©

N




‘ ~
Any overage or shortage should be properly noted on the'bottom of the Bill
of Lading in the spaces provided. If a commodity previously reported as a
shortage is received before the agency completes and returns this form, such
information should be noted on the form, including the date the shortage was
received. ; .
¢ In the event of a shortage, a claim for the full fair market value of the
commodity will be made against the agency if, at the time of delivery, the
commercial carrier's receipt form is éigned without any shortage or discrepancy
noted, even if the agency's copyef the Bill of Lading (Copy 3)/1ndicate§ a
shortage when it is returned to the warehouse by thq agency.

‘Example A commercial carrier delivers a number of commodities to an
agency and the carrier's recelpt form is signed, 1nd1cat1n§ all items were,
received. Later the agency's copy of the Bill of Lading is returned to
the state agency division ‘offic€é with a notation of a shortage of one baler
bag qf cornmeal and one case of shortening. On the basis of this infor-

: mation the OSP Commodities Section would make a claim against the agency

' . for -the full fair market value.of the commodities reported to be short on
¥ delivery.

. " Return of Containers hve

When perishable commodities are shipped in insulated containers in lieu of
refrigerated truck, t agency should unload and return the emp containers
&, promptly via the sameftruck which delivered the commodities. If delivery is
v made by commercial carrier, the freight charges for return of the containers
should be "collect,” to the Office of Surplus Property, Commodities Section, and
' the containers should be described as "empty containers, returning” on the Bill

of Lading.

o : Time and Place of Delivery ,

Every effort will be made to compléte deliveries of commodities within three
weeks after the correctly comp leted offering form has-been returned.

All deliveries w111 be made only to the shipping address given on the
returned offering form. 3

When foods aré delivered by State truck or commercial truck, the receiving
agency .is expected to be capable of accepting the food during a regular work
day, normally 8 a.m. to 5 p.m. No deliveries will be mdde on weekends or
holidays. If special delivery’ instructions .are necessary, they must be placed .
on the order form. Every effort will be made to comply with the regq request.
However, no guarantee can be made. i

. "Qy If an agency celebrates holidays other than the standard national holidays,.
'5 it should notify the Office of Surplus Property, Commodities Section, of the
' matter if it will affect the regular‘predetermined delivery schedule.

Agencies desiring to pick up commodities rather than have them delivered
may do so 48 hours after the offering form has been returned. Arrangements
should be made by phone with the warehouse to ensure that order has been received
and processed. Service and handling charges will not be reduced even though
. commodities are picked up.

1-400-2 l‘/
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. STORAGE AND USE OF COMMODITIES

No commodities should be ordered by any agency at any time if the storage
requirements that are stipulated on the Commodity Storage Guide .(see Section
1406), the. Food Storage Guide for Schools and Institutions (see Section 1407),
And- the requirements that may appear on individual offering forms cannot be met.

Except when food is stored in commercial warehouses, no commodities should
be stored or prepared 1n any facility that is not an integral part of the
feeding program that is under agreement with the Office of Surplus Property,
Commodities Section. Under no circumstances should food be stored or prepared
in a private dwelling. -

Commodities must be used on a "first-in, first-out” basis and should be
used within the perfod covered by the offering. -

Good housekeeping practices must be fgllowed to ensure cleanliness -and
orderliness in all food“storage areas. Any foods dropped or spilled on the
floor mst be cleaned up immediately, because these foods invite rodent and
1nsghﬁ infestation. Empty containers and sacks should not be permitted to
accumulate in the storage area.

All food storage areas must be rodent-proofed. Openings that are one-half
inch or larger must be covered or sealed. Effective ways of controlling both
‘rodents and insects are by extermination and fumigation. Both of these services
gshould be rendered by aqrebutable licensed compady.

Foods that absdrb odors must be segregated from those foods and other items
that give of f odors. Such items as paint, kerosene, gasoline, oils, naphthalene,
soap, wax, or polishes must not be stored in the same area as foods. .

11

Cool, dry storage must be provided for all commodities not requiring
freezer or refrigerated storage. The storage .area must be properly ventilated
to assist in controlling temperature and humidity.

VQOmmodities susceptible to infestation must not be stored near heat-
generating equipment or warm pipes. Keep such foods away from direct sunlight.

All foods must be stored off the floor. Dunnage or shelves must be .provided,
with space left between the walls and the food to ensure proper air circulation.
This applies also where walk—in type freezers and coolers are used.

Appropriate precautions should be provided to guard against loss by fire or
theft. Storage areas should be adequately equipped with fire protection ani’
alarm systems. ) P

Foods should be stored only in coolers and freezers that are operating
properly and are in good repair. Adequate preventativejmaintenance should be
provided as well as routine inspection of equipmeht, efpecially ‘during periods
when schools are not in session. In the event of food loss because of improper
storage, handling, 'or poor qtili;atibn, the agency will be required to pay the
full fair market value of the spoiled commodities. .

* "I-500-1 ” " -
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Schools should never carry more thaw a éhe-mogth's normal supply of any
commodity over the summer months and then only if proper storage conditions can
be continuously ‘provided: All-purpose flour, whole wheat flour, rolled wheat,
cornmeal, rice, and all other grain products must be refrigerated if carried

-over the summer months.

-

Oversupplies of any commodity ghould be reported to the state agency division

office for pickup or rediagfibution to other eligible recipients.
allowed for the retufn of commodities because of oversupply.-

No credit 1is




INVENTORY CONTROL

- -
-

The Office of Surplus Property, Commodities Section, mails ,annual inventory
report forys to all recipient agencies (see Section 1408).

-

The purpose of this annual inventory is to:
*l. Inform Office of Surplus Property, Commodities Section, of stocks on hand
and estimated utilization,at local agencies.

S ~

2. Serve'as a guide for orderingdfrom the Department of® Agriculture.

3. Assist local agencies in more efficient ordering of commodities from the
Office ofs Surplus Property,»Commodities Section.

4, Provide the Office of Surplus Property, Commogities Section, with current
information, such as address, telephone number, average daily participation,
and food service director's name. ‘ )

5. Provide audit infornﬂsion to identify local agenc¥es reduiring aasistagse;

See Section 1409 for detailed instrucfions for Lompletinh the Office of
Surplus Propegty, Commodities Section, Annual Inventory Report. Also, see
Section 1410 for a suggested monthly*inventory format and Section 1411 for a “

‘sample perpetual inventory card.

In instances when excessive stock has been accumulated, agencies should
discontinue ordering those items which cannot be used within a two-month period.
" Oversupplies of any commodity should be reported to the Offfce of Surplus
Property, Commodities Section, for retyrn or redistribution to other eligible
_recipients. 7 ‘

-
Al

Food cannot be returmed or transferred unless it is in wholesome condition.
All returns are to be shippedd at the recipient agency's .expense. (See Section
1412 for complete instructions for the transfer of USDA commodities.) Ll

-
v

w Summer Programs

. Federal regulations restrict the use of donated commodities'by summer
camping programs for children during months of May through September. Donated
commodities may be used for a camping program, conferences, retreats, or any
other type of function held at other times during the year, except as provided
in ‘the following paragraphs (see 7 CFR, Part 250.3 for definition of nonprofft
summer camps for children).

Sponsors of food service programs administered and operated under authority
of the National School Lunch Act for children on school vacation at any time
under a continuous school calendar may receive donated foods. Sponsors of such
programs should notify the Office of Surplus Property 30 days in advance of the
date the program is scheduled to begin.

s

1-600~-1 -
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At the close of the summer program or at the close of the program operated
under a continuous school calendar, program sponsor§ are required to furnish the
Office of Surplus Property Warehouse with an ending inventory report within five -
days following the close of the food service program (see Section 1413). To
assist sponsors in reporting commodities on hand at the close of the food
service program, blank forms are provided with the commodity offering.

All food remaining on hand must be returned to the Office of Surplus
Property Warehouse at the food service program's expemse within 15 days after
the close of the program. NO CREDIT 1S ALLOWED FOR THE RETURN OF COMMODITIES
BECAUSE OF AN OVERSUPPLY.

cap I-600-2




~WAREHOUSE LOCATIONS FOR COMMODITY PROGRAM

Office of Surplus Property
commodities Distribution Center
600 Bercut Drive, Suite C
Sacramento, CA 95814

Office of Surplus Property
Commodities Distribution Center
2325 Moore Avenue

Fullerton, CA 92633

(714) 922-0900

Counties served:

GROUP 1

County No. and Name of County

(916) 324-0162

Counties served:

GROUP 1

County No. and Name of County

*, 13 Imperial 2 Alpine 29 Nevada
24 Inyo 3 Amador 31 Placer
15 Kern 5 Calaveras 35 San Benito
26 Mono 9 El1 Dorado 39 San Joaquin
30 Orange 10 Fresno 41 San Mateo
33 Riverside 16 Kings 43 Santa Clara
36 San Bernardino 20 Madera 44 Santa Cruz
. 40 San Luis Obispo 22 Mariposa 50 _Stanislaus
42 Santa Barbara 24 Merced 54 Tulare

~— -

27 Monterey

55 Tuolumne

GROUP II - GROUP I1
County No. and Name of County { County No. and Name of County
19 Los Angeles 1 Alqpeda 32 Plumas
37 San Diego 4 Butte 34 Sacramento
56 Ventura 6 Colusa 38 San Francisco
7 Contra Costa 45 Shasta -
" 8 Del Norte 46 Sierra
11 Glenn 47 Siskiyou
) 12 Humboldt 48 Solano
\\\\\ 17 Lake 49 Sonoma’
18 Lassen’ 51 Sutter
- 21 Marin 52 Tehama
23 Mendocino ’ 53 Trinity
25 Modoc ' 57 Yolo
n 2§ Napa 58 Yuba
ol ‘ ¢
oy
1460-1
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FURTHER PROCESSING AGREEMENTS

The U. S. Department of Agriculture reghlations allow recipient agencies
to enter into written agreements with food processing companies for .the pro-
cessing of donated commodities into different end products [see 7 CFR, Part
250.6(n)].

The Office of Surplus Property, Commodities Section, has developed a
standardized agreement format which includes all basic federal and state
agreement requirements and outlines responsibilities of both the recipient
agency and the procéssor. All processing agreements are required to be sub-
mitted under this standardized format [7 CFR, Part 250.15(d)]. (The sample
agreement appears in Section 1414.)

In addition to the basic agreement form, each agréement must be accom-
panied by exhibits which contain specific information on the commodities to
be used and the end products to be produced. ) :

_ These exhibits describe the end product(s) to be produced, the quantity
of ingredients needed to produce a specific number of each product, and the
amount to be charged to the recipient agency for ingredients and services
furnished by the processor [7 CFR, Part 250.15(d)(4)].

In some instances, a recipient agency and/or processor will utilize a
third party--i.e., a broker, a distributor, or another processor--in carrying
dut the objectives' of the agreement. When this occurs, it is necessary that
an addendum be made to the basic agreement in which the third party agrees to
comply with the conditions df the agreement‘gnd-which may also impose addi-
tional conditions upon the third party. P

The agreement should be prepared jointly-by the recipient agency and the
processor and may be submitted to the Office of Surplus Property, Commodities
Section, by either party; and it is the responsibility of the recipient agency
to ensure that donated commodities are not processed without an approved agree-
ment in force. - V

A

Agreement Approval Process

Each agreement js. reviewed by the Office of Surplus Property, Commodities
Section, to ensure that all required exhibits and addendums have been included
and to determine whether the agreement contains appropriate yield factors and
commodity allowance amounts [7 CFR, Part 250.15(m)].
| When appropriate, the Office of Surplus Property, Commodities Section,
reviewer consults with the Office of Child Nutrition Services to determine
whether the end product(s) to be produced meets required nutritional standards
under the regulations governing the child nutfition programs. ' >

3

. L]
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Upon successful completion of the Office of Surplus Property, Commodities
Section's review, and the Office of Child Nutrition Services review, 1f appro-
priate, the agreements will be approved by the Office of Surplus Property,
Commodities Section, and copies will be distributed to all parties involved,

#hcluding Office of Child Nutrition Services and the Department of Agr1cutture.

u

Records and Reports S

The recipient agency is required to provide the Office of Surplus Property,
Commodities Section, with documentation of all sh1pments of commodities to
processors and to maintain sufficient records to ensure accountability for
all commodities provided to the processor L7 CFR, Part 250.15(m].

The processor is required to maintain records and furnish reports as
described in paragraph 12 of the agreement [see Sectwon 1417 and 7 CFR, Part
250.15(r) 1in Section 1800].

Any third parties to the agreement, such as sub-processors or distributors
who are involved in the production, storage, or delivery of either the raw
commodity or the finished product, must sign an addendum to the agreement,

This addendum binds all third parties to the. same oblwgat1on of recordkggping
and reportimg as the contracting parties. '

""\‘ . .
Monitoring by The Office of Surplus Property
The Office of Surplus Property, Commodities Section, staff will regularly
review activity reports submitted by processors to ensure that commodities are

being used and accounted for in accordance with the agreement exhibits, and !
that commodity inventories at processors' facilities are not excessive.

G — Periodic on-site reviews will be conducted to verify 1nformat1on contained
“4n dct1v1ty reports.

*»
;. i {
L
2.
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FOOD SERVICE MANAGEMENT COMPANIES

-

Eligible agencies (except Summer Food Sefvice Program for Children) may
employ food service management companies or’ arrange to have another organization
prepare the donated commodities received from the Office of Surplus Property,
Commodities Section, provided that such services are contracted on a fee-tor-
services basis and the contracts are approved by the Office of Surplus Property,
Commodities Section, or the U. S. Department of Agriculture, when applicable.
The contracts shall contain the following express provisions:

1. I1f the feod service management company also purchases food as a part of its
services, the amount due by the program as reimbursement for food purchases
shall be accounted for separately and apart from the management fee.

2. Commodities received by the program shall be used only for the benefit of
the feeding operation of that particular organization.

3. The books and recofgé of the food service management company pertaining to
- the feeding operation of-the program shall be available for: (1) a period
’ of three years from the ¢lose of the fiscal year to which they pertain;
and (2) inspection and audit by representatives of the Office of Surplus
Property, Commodities Section, and the U. S. Department of Agriculture
at any reasvnable time and place. !
4. Sponsors of programs administered and operated under authority of the
- National School Lunch Act should contact the Office of Surplus Property,
Commodities Section, for additional information concerning requirements
and contract provisions involving food service management companies.
1f a sponsor has contracted for the services of others to cenduct its
feeding program, and the contract with the food service authority has not been
approved by the Office df SurplugiProperty, Commodities Section, or the U. S.
Department of Agriculture, a copy of the contract should be forwarded to the
o¥fice of Surplus Property, Commodities Section, at the earliest possible date.

Contracts between food service management companies and sponsors must be
approved by the U. S. Department of Agriculture before any federally dona ted
foods can be obtained.

'S * -
20
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‘ o COMMODITY LOSSES

%

Any federally donated foods received in a defective or otherwise unusable
condition because of damage during shipment, faulty processing, or any other
_ causes, or anyefedbrally donated foods. that become spoil or otherwise out of
» condition while in the pessession of the recipient agenc must be reported to
the Office of Surplus Pioperty, Commodities Section, warehouse immediately by
telephone or letter (7 CFR, Part 250.6(0)(2)]. The warehouse will thep gsend the
recipient agency an "gut-of-Condition™ form (Report of USDA Commodity Loss, ‘( .
Section 1404) and will instruct the agency concerning disposal of the unusable
commodi ties after -all necessary information has been gsubmitted (7 CFR, Part
250.7). ‘ i : '
o .= o i o
. Out-of-condition foods must not be destroyed or otherwise disposed of
without prior approval of the Office.of Surplus Property, Commodities Section,
but should be set aside by the school and held pending disposal instructions.
In the event of infestation or other contamination, the agency must exercise
care to prevent the spread of the condition to other usable commodities prior
to receipt of disposal instructions. '

The regulations of the U.S. Department of Agriculture require a claim .
determination to be made whenever commodities’ it furnishes are unavailable
for any reason for serving to the persons for whom they were issued [7 CFR,
part 250.6(b)(3)}. -

. Any agency may be found liable for any loss jof commodities if the commod-
ities were not used during the period for whichiﬁhey were allocated (usually
two months) or if proper storage conditions were it proyided. Agdency liability
may result under other circumstances also if it appears that the agency's neglect '’
caused the loss. ‘

In addition to the more common causes of loss of USDA commodities,” the %W
unauthorized diversion of food to improper uSe {s also considered a loss and
results in a liability to the recipient agency. B ; .

Foods may also be lost by theft. It is important that keys to storage
areas be issued only to authotized district personnel.

1f the recipient agency has been determined to be ljable for “the loss of *
USDA commodifies. a &laim against the agency may be satisfied by having the
agency submit a check, for the fair market value of the loss or by having the
‘// agency provide proof of purchase of replacement foods of comparable quantity,
quality, and/or value. ’ /y
~

4 2&6
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SECTION 1100 e
‘ POLICY MEMORANDA
Policy Memoranda may be placed in this section.
MEMORANDA INSERTED MEMORANDA INSERTED MEMORANDA INSERTED
NUMBER DATE BY (INIT) NUMBER DATE «BY (INIT) _NUMBER DATE BY (INIT)
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VOLUME 1

SECTION 1200

REPORTER
(Issues of the Reporter may be placed in this section.)
REPORTER INSERTED" REPORTER INSERTED REPORTER INSERTED
NUMBEﬁi DATE | BY (INIT) J{- NUMBER “DATE | BY (INIT) 'NUMBER DATE | BY (INIT)
N
~
T}

i

»
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o COMMODITY PROGRAM DIRECTORY

'
5

- James B. Nelson, Director ) (916) 445-4778 -
B Office of Surplus Property

L3

S. M. Delano, Chief (916) 445-4943
Commodities Section

"Distribution Unit 4
shirley Rose, Manager : ~ (916) 445-4943 i
| Bea Eisler, Direct Shipments Coordlnator ‘ . (916) 445-4943

~

Norther; California Distribution Center
Bob Broadfoot, Manager (916) 324-0162

—

Southern California Distripution Center
Leonard Strayhorn, Manager (7.14) 992-0900

Field Services Unit

,‘ Scott S. Barton, Manager (916) 445-4943
b pavid Allen, Program Assistance (916) 445-4943
Judith Anderson, Program Assistance (916) 445-4943
Eleanor Conley, Program Assistance (916) 445-4943
rol Guenther, Program Assistance (916) 445-4943

» Cliff Johnsrud, Program Assistance (916) 445-4943 -

Robert Maldonado, Coordinator

Local Processing Contracts .

and Technical Management . ’ (916) 445-4943
Al Curry, Analyst ‘

Local Processing Contracts ' T

and Technical Management (916) 445-4943 -
Paul Miller, Business Serv1ce Assistant (916) 445-4943

- o

-

Statewide 'Processing pnit

(Vacant) , Manager (916) 445-4943
Emily Ketchum, Product Development/
» \\ Quality Assurance ) (916) 445-4943
R . : Bonita Branstrom, Product Development/ s, ’
Quality Assurance (916) 445-4943
'Myrl Pardee, Contract Administration (916) 445-4943
—

® | e

re -
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COMMODITY PROG

RAM FORMS

~—p
0sP-103 ,
(Rev. 11/80) ‘ FOR GFFICE USE ONLY
h - h
STATE DEPARIMENT OF EDUCATION — T gresent T
OFFICE OF SURPLUS PROPERTY S
] 721 Capitol Mall (oS No.
ia 95814 »
Sacramento, California S Code 0. .
AGREEMENT FOR DISTRIBUTION OF DCONATED FOOD D
The hereinafter called the School.

{Full rame of school or school district)

Mailing address

¢

3

(Street or route and box et )

¥

(C1ty) (ZIP code)

7T (County)

hereby makes application for commdities donated by the Agricultural Marketing Service, U.S. Department of

Agriculture, to the Uffice of Surplus Propert?, Califotnia Sta
the State Agency, for use and disposition in accvordance with t
side hereof which by reference are incorporated herein.

Check the type of school or schools operating the lunch program:

Tax-supported public school of higff school grade or

Other 1(Specify)

Private nonprofit school of high school grads or under

te Department of Education, hereinafter called '
he Terms and Conditions appearing on the reverse
= 4

* “

under

(Grade level )

'R '
Check one of the following types of nonprofit lunch and,'or breakfast programs and report, the average nunter of

»

.

am but serving mrblete lunches to a daily average g«

tten notice to.the contrary is given the State Agency.

pupils of high school age and under eligible to receive reimbursable weals daily: < &
1. | ) Participating in the Hational School LumrTProgram
Breakfasts Lunches
(MNumer) (Nmr)
2. () Commodity only school '
Not participating in the. National School, Lunch Progr
of pupils.
o (aber) .
This agreemept shall remain in full force and effect untii‘)wri

1, the agency authorized by the governing board of the
school district (or by the chief administrative officer ®
®f a school which Has no governing board) to enter into
this aqreemenit, certify that the information presented
is accurate and agruze to the Terms and Comditions of
this 2greement as they are presented on the reverse
side of this form.

—— 0 OF SCHOOL OR SCHOOL DISTRICT
: R TYPE Z TTY
7D TR
;
TITLE
T

TELEPHONE NO: { . )

' 1-1401-1

This application when approved by the State
Agency shall constitute an agreement which
ahall remain in full force and effect until
written notice to the contrary is given as
provided in paragraph 8 of the Terms and

Conditions. L

FOR OFFICE USE ONLY
7

APPROVED:  OFFICE OF SURPLUS PROPERTY
x .
w ORIZ FIATIVE
’ . *
e =,
TATE
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TERL AMD CCtDITIONS

1. Commudities will te rejquested and sccepted only in such
Guantities as can and will be fully utilized without
weste. Aoy agency reguesting and accopting commdities
in such quanticies that camnot be consumad in the period]
tor which they were allocated may be held tinarcially )
responsible for any spollage or contaniration which
results ip the foods being unfit for hwan consumption.
If any commodities are on hand which canmot be effici-
eéntly utilized, a report will be made to the State
Agercy, requesting disposition fnstructions.

2. Comadities received under this agreement will be used
wwlely for the benefit of those persons served or '
assisted by the School and will ot e otherwise die-
posed of without prior written appraval of the State
Agercy.  DNDEN U0 CTROLSTRCES WILL UShh COMMUDITIES
BE SOLD O TRADED. lormal food expenditures will not
te reduced becatse of the recelpt of commodities,
except that this section shall mot acply to the re-
ceipt of Section 6 cormodities. No comicdities will
be processed camercially withour the prior writte

‘

conserit of tho State Agency. .

Lt
Y

Facilities for the proper hardling, storing, and pre-
paration of comodities requested ard noepted will
be promided.  The State Agercy and the Bnited States
Department of Agriculturs are authorized to inspect
the commdities in storage ard the facilities or
warehouses used in the tardling or storsse of com-
mualities at ary reasocrable time.

4. Schools opmratirg lunch programs under the National
School Lunch Act are eligicle to receive commodities
under Section 416, Section 32, and Section 6. Schools
receiving such.commuodities shall not discriminate
against any child recause of his irability to pay the
full price of the lurch. Other -schools of high schaol
grade ard under which operate romprofit lurch programs
are eligible to receive conmodities under Section 416
and Section 21, Comodities received will be served
in & comen dinirg roem wherever possible, and there
will be no distinction or segreaation whateser bescause
of a4 rmrson's race, crekd, or -ational origin. It is
understocd that a rorprofit lunch progran means a Food
service maintained By a scheol for the benifit of
children, all of the inceme from which is used solely
for the operation or lmprovement of the fond service.

$. Contairers with conmmercial resale value received with
the commodities dorated by the United States Depa ¢ bzt

U

6. Books and records pertaining to the receipt ard use of
comodities will be kept for o period of rot less than
three (3) years from the close of the Federal fiscal
year to which they pertain and reports furrished to
the State Agency as required.,  As a minimam, these
tooks and records will contain the follomwing s {a)

A revord of all comdities receivead, includirg date
and dquantity; (b an inventory reccrd of dorsted oome
mdities on hard at the end of each month; (o) & re-
cord of contairer use ard an accounting of all furds
derived from the sale of empty contairers; and {3
a daily record of lunches setved o children. iFor -
Schools urder the Hational School Lunch Program, the
present daily record of lurches served, Foom o0nS 71-5
“will suffice.) The State Agency and the United States
Departnent of Agriculture are authorized o inspect
and audit all becks and records pertaining to the
program, incloding firancial records, at any redsor
able tine ard place to jnsare canpliance with the
above conditions.

7. Offering forms and delivery receipts nailed by the
State Agency will Ee promptly completed and returred
by the School. Invoices received from the State
fgency for service and hindling charges on foods
otdered ard received will be paid proogely.

n

8. Either purty may terminate this agreenent by giving
thirty (301 days rotice in writing to the other parey,
The State Agency may cancel this agreemnt immediately
upon receipt of evidence that the terms and corditions
thereof have mot been fully complied with, Subject to
such rtice of termination or camcellation of the agres-
ment, the School agtees to conply with the ihstructions
of the State Agency relating to the dispersal of any
remaining inrentory of USDA camuedities.,

Y. The Schaol assures the Office of Surplus Progaety thatit
in ity administration of Distritution Programs it will
‘comply with all requirenents impos by ot pursuant

Tt Part 15, Subpart A of Title 7, CFR, of the resgla~-
tions of the United States Dupartment of Agriculrore
(29 FP. R, 16274} (’C,i':i.f Fights Aot of 19641,  Fedetal .
food assistance fs extended in reliarnce on the repre—
sentations made herein.

G

dU. The schoel will furnish meals withoot cost or at re—
duced price to all children who aresdeterminesd by
local scheol authoritjes to be urable to pay the full
price theresot, and have on file writren policies and

of Agriculture will be used by the School or sold and ¢ procedures for this purpose, and pubilicly sroconce
all procesds deposited to the account of the lunch to the patrons of the stterdance units and place into
progran. I fire andyor theft insurance {s are mn’ieds effect the policy on eligibility for free and reduced
and loss of, or damage to, commxdities is suffered price geals. These podicies and procedures shall b
from these cauzes, a claim for the full toir value in murb&iarcc with all regulations prescrived thws

! of such lusses will te filed and a conplete written C‘[ice L Child Notrition Services for eligibility to
report made to the State Agency. Al paytents re- participate in the National Scheol Lorch Program or
ceived for such losses will be depusited to the other ronprofit lunch program. .
account of the lunch program.  Upon the hapgening of .
any event creating s clain in fawr of the School The Office of Surplus Properky reserves the right to
agairst a warchouge, or dther person, for the improper discontinue immdiately further shipments of United
distritution or loss of, or dazage to, a cpmmediey, States Department of Agriculture donated foods to any
the Gohool will take all action recessary to obtain recipient agency which fails to congly with the genersl
restitution. A donplete repert will ke made S0 the intents and purposes set forth in this agrecnent or
State Agory and any furds recovered will be deposited any instroctions issued pursuant Wereto, Either the
in the cafuterio fund ot account, ond instroctions Office of Surplus Progesety or the United States Depart—~
for the firal disposition of suen funds collected ment of Fgriculture, or both, shall have the right to
will be requosted in writing from the State Agency. take tourther action through avwailoble feins when con

. sidered recessary, incloding proggcution under sppli-
cable State and Federul statutes or other Jjudicial
means of enforcement.
-
I-1401-2 31
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WNLIOW RILES

Superintendoai of Publis Instruction
end Duscier o Ldusstion

b STATE OF CALIFORNIA
DEPARTMENT OF EDUCATION

STATE EDUCRTION BUILDING, 721 CAPITOL MALL, SACRAMENTO 93814

PROGRAM QUESTIONMAIRE FOR SCHOOLS '

NAME OF SCHOOL DISTRICT:

“

ADDRESS 4
1. Please complete the following and indicate with an asterisk which site is the main
delivery point:

1f commodities are delivered to a central district warehouse, check here _ .
0

Addiéss:

‘ | arE casverTies
NAME OF SCHOOL 7 , STURED
= - AT TS SITEY

.
ATELLITE | YES 0

WHERE MEALS ARE SERVED
®

X

_List additional site information on separate sheet.

2. . Briefly descri your storage facilities and indicate temperatures at which the
are generally maintained. -

A. Dry and canfied foods:

Refrigerated foods:

Frozen foods: ) °F.

. .

- : - N - — —
If you use 2 commerc;;ﬁ storage facility, please give name and address below:
§

~— ..}

“k

Have you had any commodity losses or espoilage? 1If so, describe beliows

5

Are you receiving commadities under any other agreement? (Exdzple: Child Jare, sunmter
Feeding Progragi .etc.j fos ) No ( ) If yes, please enpiain:

I-1401-3
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Ate you transferring any comrodities to a commercial processor for the manufacture
of prepared food items? If so, please complete the following:

PRODUCT EXPIRATION DATE

NAME OF COMPANY MANUFACTURED OF CONTRACT
A.
B.
C.
D.\

Ate yoa contracting to provide mealsktor any other agency? Yes ( ) No ({( )
If yes, please specify name and address:

Are you ordering commodities for that agency? Yes {( ) No ( )

Please indicate any areas of the commodity program in which you have concerns or may
need assistance:

&

Periodicolly, it is necessary to contact the Head of the Food Services Department.
Please state the name, title and telephone number of person if different from Gre
authorized representative listed below: -

: . , ] { | -

v

Please inlicate the rumber of meals as reported on the “School Lunch Claim for Reimbursemert” for the

months of: ) ) _ ) i . ' . -
Beptenter 1980 October 1680 November 1930 December 1980
e CERTIFICATICN

. T centify that the dinfeamatien given heacin {a true to the best of my knowledge
and belief. Waitlen aeconds are rcadily available to substantiate the infeamation

’g£v¢n.
» ) )
;FIQ; or type name of authorized representative
{ SIgnature of autnorized representative
i Title
. - ' - ] Date

Telephone to.: | }

[

I-1401-4 3 ‘“) -~




IMPORTANT ~ PLEASE SAVE $00000000000000000 IMPORTANT - PLEASE SAVE

Northern California
Schools and Child Care
REGULAR POOD OFFERING SCHEULE

1982-1983
CATEGORY B (Section & and J2) and
CATEGORY B (Section 416) COMMODITIES
Offeri ‘
No. & GROUP I GROUP II
April & 30
1 P -
April . 30
September 3
2
October : o
October 29 y
3 - — <
December 3
" January 7 1
February 4
March - 4
5 -
March ‘ 18
GROUP 1 AND GROUP 1I
May 6 - Year 'Round - Summer Schools ,
GEOUP I ~ GROUP_1I
County No. and Name of County u County No. ard Name of County
Alpine 29 HNevada 1 Alameda 32 Plumas
Amador 31 Placer , L Butte 34 Sacramento
Calaveras 35 San Benito 6 Colusa 38 San Francisco
El Dorado 39 San Joaguin 7 Contra Costa 45 Shasta
Fresno 41 San Nateo 8 Del Norte 46 Sierra
Kings 43 santa Clara 11 Glenn L7 Ssiskiyou
Madera Ly Santa Cruw 12 Humboldt 48 Solano
Mariposa 50 Stanislaus 17 Tlake 49 Sonoma
Merced ; 54 Tulare 13 Yassen 51 Sutter
Monterey 55 Tuolumne 21 Marin %2 Tehama
23 Mendocino 53 Trinity
25 Modoc 57 Yolo
, 28 Napa 58 Yuba




Averege Usily Perticipstion (ADP)

Commod ity 'f‘"o' wn Be sure to fill in cumpletely,
Commodity factor determines ; - A phyeicel tnventory should be
3 i > 7 It speciel delivery instructions 5 -
agency’s entitlement; one /  ere necesssry, be sure to include taken uf the amount of foad vn
© wnit may be ordered for mumber additional inforsatios with your hand, and thie assuar shuuld be
4 sntered in the space provided.

of persons shown in Column 1.
N order..
3 ; 1t is not necassery to deduct

the amount un hand, but the
sgency must consider the amount
y . un hand vhen 1t determines the
h . amcant 1t will ased.

QFYICS UF SURPLUS PROPTXTY

Osing & total ADP of 300, cvmpute retei 141 Capitel Mii, Mersasats, Califernis 93016 Somms s s
the manimm units of peocess chesse “L‘;" o Sftertag ®. _ OUEK
sllowsdle on the cxder; Recipient - (916) bhs-bmh)y , - P
_ . ) . . ) g! ‘. ___ A 198]
ageacy would be entitled to 6 cases. Adrosment .7.7, Y. _ SECTION 32 °AND 418 (G DTt
::.cuoal of less q:fv-n ane-half are Sacipiods ’ ey y I Telophoas _ {916) $43-3000
“ N, . .
Bahty N Siiting address __J900 P4 ) c o nipcede 33014
Process chedse-- 300 4 300 = 6.3 o1 aigei ...,,..2 2500 Secedd Strest (Warehuues) ‘ it Sac
¢ cases § wine y .. Bacrgmento
1 —_ - N ; : y -
< prections of one=hall or largsr & ieereds s of leaibee : sii S + e retd Lusches - 130
noul - i . . b . wetys e g heoi shibid
a4 be idered one full unit. 1 atats agproved Gchmul Lumel ! -,1.'-:- .-.—u l.dn:;.:u”'l: u'=- %
Coremeal-~ 300 4 200 @ 2.% or O1fien of ChLLS Battltive Borvidy (0c the wemth of « Aeducad-Prise Lunches
MAY 198) 100

) cases
. 500

w0

vaiow ia Colums | ta orrive ot the “Waslows walts sllowsble®
you aood of 1dis smowmt (s “Waite Sesited®, Colums &, bulee.
Towe srder will be shipped te pow withis thses weeks efter

Sivide ibe (ignre teperiod adose lo Lied\h by tie aumbes of pupile por wnit oo
i 108 in iejiumn ). Thes sréer whilevel

£

Bface illustrates s gommodity Commodity snd Poci tousde .

availadle in more than one pach;: ) ) - Por Baft Total Vm lrtl fated

UBing the ADP of S00. compute the 0OC - " ; |

maniond unite of flour. Recipient @”' CHEESE . ‘(” o 6 Jd 0o .. 6 ca pr1J $6.30

sgency would be entitled to 5 units. COREAL 10/30 | 200 3 ! mel L pc sit 1 1.90

One hind or o combination of kinds . WHOLE - ; - B

could be ordersd, totsl not to \$ ‘1)0 -VIDUI, - IMIA‘I' 3100 100 45 nid & ' ! hir ,‘,“ . 1.%0

ancéed 5 units. 6231 | FLUUR, WHOLE WHEAT sof _‘N ) ) . it 1.90 }
, - = - - |

It fe sot mscessary tO ovrder the

senimm uaits sliowsble.

eNGTE; Order your preferesmce, bt total ovder must not axceed mazisum unite
sliovable; We will substitute if necessary as our suppliss becoms sxhausted

* Tuis ORDER VOLD IF NUT RECELIVED BY OUR OFPICE UN OR BEFURE JUHE 15, 1981,

sement fus the bletsibutiun of Densted Feed® with the Office of Surplua Preperty/

s} service and handling charges es liated shove to be Foid wpon saceipt of biiling frum the Uttice of Burpius Propaety; e} the parson signing

this fers sgresd to ctédsr these commdities only It proper starage facilities es listed in the Pood Information Sulistin can be furnished end

that. ne ssisting centractusl szrengmments for the g ihase ol thess commpditioe will b cancalied or veduced beceuse of whair sveilability frem
. .

i order is sudject tor (s} Yerms and cendiviens of “Agr

Bs sure the srder furs le manually
eigned, oshowing title of persoa

signing and the dets; N the Bapertasnt sf Agricwiturs.
LT Jodre Qoe  Frvst Dowsce Boudar é-5-21

The order fors should be recurned
to the sddress at the top of the O Heemal bigeatere Yitie Thate
torm. . 3 FLEASE $I0M AND RETURN THIS FORN PRCMPTLY TO THE ABOVE ACRESS . L4

Q
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SASP 142 _J
Rev, 7/¢4
CALIFORNIA S™ATE ACENCY FOR SURPLUS PROPERTY

600 Barcut Drive, Suite C

Sacramento, CA 95814

. Reciplent Agenoy:

=

REPORT OF USDA COMODITY LOSS (See reverse side for instructions)

PART I = DESCRIPTION OF 1LOSS (To be campleted by reoipient agent)

1. Camoditys Pack: Date received:

2, Iuvolce no,: . " Condition when received

3, Contraot Do, an containers Date packed:

4, OQuantity lost or umsable: Date loss first noticed:

S, Indicate type of lose: Damaged { ) Spoiled ( ) Infosted () Stqlen () Fire ( ) Other ()

It other, explain:
6, Desoride loss:

7, Cause of loss:

8., Type and averago temperature of etorsgs. provided:

1 'X‘y-ic and frequency of storsge and equipmant inspection, 1ncluding pest control and proventative
maintenance of refrigeration eoquipment: |

' 10, Time lapse betwsen the last inspection and the discovery of loss: L
11, Do you have insurance covering this type of loss? J -
12, If caomnoditiea wero stolen or damaged by vandali, was a report. made to, police officials?
Your insuraace agent? e (IMPOKTANT: Flease forward a copy of the polioe Teport to tae
’ Stato Agonoy address glvon abuve)

. PART II ~ DISTOSAL DTNSTEUCTIONS (To ve campleted by ‘Stato Educational Agency for Surplus Property)

. In reference to the U, S. Departmont of Agriculture camodities reported damagod, spoiled or infested
in Part I adove, plasse follow the imstruotions as checked bolow:

D The unusable cammodities 1listed in part 1 should be returned to tho State Agency at tho addross
{ven above in the following mannor: - )] ’
hipping instructions:

D Plesso destroy the umusabls cormoditles 1isted in Part I above in such a manmer that they cannot be
used for human conswnption, This may be scoamplishod by dunping, burning, putting in garbage or
using as animl food,

PART IIT = KEPORT OF LISPOSITION (To be oampleted by recipient ageaoy)
After disposal, complote this seotion, sign, and roturn two coples of the report to the State Agenoy,

1. How were cammodities “disposed of?

2, If sold for animl foed, to whom?

Amount recoived? Disposition of funds:

Signed:

Cliaturo) 144830 (Date]

(%]

‘ 1-1404-1 0
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- INSTRUCTIONS ; ‘

L8 o ) -
GENERAL INFORMATION

fhe regulations of the U.S. Department of Agriculture require~a claim deter—
minatifon to be made whenever commodities furnished by that agency are unavailable
for any reason for serving to the persons for -whom they were issued. The most
commoh losses are spoilage, insect or rodent infestation, damage, diversion to

"unauthorized use, theft, and loss by fire. They define a "claim determination®”

as "a decision regarding the basis and amount of liability, if any, for lost
commodities and the persons or agencies liable. The result of a claim determina-
tion 18 to establish a claim or to determine that no claim exists,K "

Generally, ap agency is found liable for spollage or infestation occurring
if commodities are not used during the period for which they are allocated
(usually two months) or if proper storage conditions are not provided. Agency
liability generally results under other circumstances also, if it appears that
gross neglect caused the loss, or if responsible personnel did not perform their
responsibilities in normal and prudent manner. ‘

PART 1 - DESCRIPTION OF LOSS (To be completed by recipient agency)

Whenever a loss of USDA commodities occurs for any reason, pertinent sections
of Part I on the reverse side of this form should be completed as completely as
possible, and the original and two copies mist be forwarded immediately to the
State Agency. If extra space is needed, additional information may be included ‘
in a letter or attached sheet. ‘
PART II - DISPOSAL INSTRUCTIONS (To be completed by State Educational Agency for
Surplus Property)

After the State Agency receives the report in triplicate with Part I completed

_ by the recipient agency, shipping or disposal instructios will be indicated in

Part 1T of the form by a check mark in the appropriate block. The three coples
will then be returned to the recipient agency.

PART IIT ~ REPORT OF DISPOSITION (To be completed by recipient agency)

The recipient agency .will ‘comply with the instructions in Part 1I, complete
and sign Part IIl of the form, and immediately return two copies to the State
Agency. The third copy should be retained by the recipient agency.

P

CLAIM DETERMINATION

The claim determination éill be made by the Chief Surplus Property Officer,
and if it is determined that a liability exists, a letter of demand will be
forwarded to the recipient agency requesting payment of the fair value of the
lost commodities or replacement from commercial sources. If the available
evidence indicates that no liability exists, the State Agency will so indicate
in ite files, but the recipient agency will not be notified. All claim determina-
tions are subject to review by the U.S. Department of Agriculture, and occasion-
ally s8me decisions arrived at by the state are reversed by that department. ‘ B

£

I-1404-2 ,
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34-1-080-3-4

WASHINGTON BIGH SCHOOL DISTRICT
Ascesss 2900 FIRST STREET - }

SACRAMENTO, CA 95814

2500 SECOND STREET (WAREHOUSE)
SACRAMENTO, CA 95814

wvoict bant P 234576

ovision 4~-22-80
¥
|4 N -

vous odpex NO. 4

wurewo via  P.E. DRAY

BATCH.NO, + 123

Momber of
-t Code . Omerigtien ': (Bwb. %0 Carr)
17 cs | 2630 | CHICKEN, PRZN. \*?‘0}/ 578
7 cs | 2648 | TURKEY ROLLS, FRZN. 404 301
4 879
i
)sé
4
AMMENCY COPY
(Sigm -l‘v Retwrn)
|
TCR AT NOTICE_USDA SEOURES A MANUAL BIGMATURL FROM THE COMBIONZL. PLEASE SION, MOTING ANT DICHEPANCIES, KIEP O COPY. MEITUSN
Amocorvmumvvomwwmwm.mmmmammwmu “
GOOD CONDMON, EX 5. SHORT, 1y 1 cs m!lg
SONATUE __ _ me CATE MEPCEVED
STATE OF CALPORNA 140 Commares Crsle T, 2223 Mowrs Ave.
OFIKE OF SEPUS PROPERTY Secrmaee 99813 ot e 72420
p“n AGENT
- . - 5
. |
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COMMODITY STORAGE GUIDE - ) Page 1

. ) SCHOOLS AMD CHILD CARE
DRY STORAGE . REFRIGERATED STURAGE
Temparature Ssfe ] Tempersture Ssfe
comoniy R T oy comaas
{in monthe) fin months}
DAIRY PRUDUCTS
Sutter - 7 -, Under 45° 2 weeks Freeze if hald uver 2 veeks
Cheeee, Cheddar - - 30° - 36° 2 R.H, 70-B0X
Alr Circulstion
Cheese, Prucease. - - JZ' - 45° E Not below 30° F.
Cheese, Monterey Jeck-Type - - - 38 - 40° 45 dsys
Cheese, Mozzerella Type, Blucks - - 32 - 37° 3 Frecze 1f held over 3 wnonthe
Cheeae, Mozzerelle Type, Diced - - 0° or beluw [ ‘
Cheese, White Cheddar-Type - - a8° - 4o° 6
Milk, Dry s0° - 70° 12 40« 45" 24 K. below 351
. MEAT & HEAT PRODUCTS ' .
frozen Msete - - 0° or below [
*  Frozen Poultry . ~ 09* or below 6 M .
Canned Maete 50° - 70° 6 32° - 45° 12 Avold exceselve mcleture
- Y -
FATS AND OILS LI o,
il o 50" - 7ut P 320 -Tase 12 ‘
Lard. & Shoctening . 50° - 70° - 3 320 - 450 6 ' .
. Margerine 5 - : o 32° - 4%° 6 )
FRUITY, DRIED
fafeine ) i 50° - 70° 2 3zt - 4yt 12
VEGETABLES, DRIED - .
Beens ” .
High Moieture 50° - 70° 2 2° - 44* 12 Low moisture -
“Low Mofeture 50° - 76° 12 2° - 4%° 24 air ci{reulstivn -

P

GRAIN PRODUCTS

Bulgur Under 70° 3 | dz® - 450 ’ 9 K.H. 603 - not over 703
Corn Mesl Under 70° 2 32% - 45° 9 R.H. 601 - not over 70%
Rice-VermiceXlf Pilaf Mix, 3

Chicken Flevored Under 70° 4 4s° - 55° 12 R.H. 50%
Flour, Breed end All Purposs Under 70° 3 32° - 48" 9 R.H. 602 - nut over 701
Flour, ALL Purpoee Baeic Mix Under 70° 3 32° - 45° ’ ] R.H, 60% - put over 703
Flour, White Sread Mix “ Under 70° ~ 3 32° - 45° y R.H. 601 - not over 70%
Flour, Whole Wheet Under 70° 2 32° - 4%° 6 R.H. 607 - not over 70X
Whole Wheat Bread Mix Under 70° . 3 32° - 45° 9 R.H. 60X - not over 70X
Rolled Uste & Rolled Wheat Under 70° | 2 32° - 48t 6 ' |r.u. 602 - not over 70%
Rice < Under 70° 4 32 - 43° 12 Lov R.H.

,

Suggeeted tempereturee do not preclude contaminetion by rodents end ineecte end eef:men atorege in uriginel unopened

™

. conteinere.
‘ R.H. - Relative Humidity <
(continued on reverse side)

! 1-1406-1
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COMMODITY STORAGE CUIDE Page 2
SCHOOLS AND CHILD ‘CARE W ‘
. . ™
' DRY STORAGE REFRIGERATED STORAGE
comop: Haxipus Safe Storage ;lnxim Sefe Storage COMMENTS
Temperature Period Temperature Perfod
In P (1n Months) . In 'U,, (In Honthe) -
PASTA PRODUCTS "" . .
) .
Egg Koodlee Upder 70% 2 LIOEN S 36 Lov R.H.
Maceroni Under 70° 12 50 - 60Y 3 Lov R.H. ’
Speghetti Under 70¢ 12 s0° - 60¢ 36 Lov lih»
MISCELLANEOUS : - ¢
Burritus, Prozen- - - Y or, below 6
Chicken-Poteto Turnover, Fruzen - - ‘OU or below 3 ) he
. Covkiee, Frozsa - - o ot below 3
Enchiledas, Prozen - » - oY or below "6 ,
Mayunnaise . Under 70" 6 ¥ 500 9
Peanut Butter tinder 70" 6 32% - 4s® 12 Avoid nxca;aivg wofeture
Pizze, Cheseae, Pruzen - - ¥ or below . 6 ~ . : g
Pizze, Dry Cruet Mix . Under 70" q 329 - 4sv 9 R.H:. 60X - not gver 70X A ‘
)uddtna Mix, Inetent Choculete Under 70° K 42 L 4e® 9 R.M. 60 ~ not*;vlr 70%
Pudding Mix, Venille Under 7¢¢ 3 1 3% - by 9 .U, 60% ~ not uver 702
Sandwich Roll, Iaaf, Frozen - - 9" or below 9
Sandwich Roll, Tutkey, Frozen - - 0° or below 3
Thoueand 1#lend Dreesing vnder 70° 6 4? - 5" 9 .
Turkey Pie, Prozen - - 0° or below 3
V.;.l.b]ll, Prozen - - 0° or below [ .

Suggeeted temperaturee d not preclude contaminstion by rodente end ineecte end eesumee storage in originel
upopened contefineve. .

U, -~ Relative Humidtey

d1J .

1-1406-2
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+

USDA policy does not permit discrimination because of race, color,

- national origin, sex or religion. Any person who believes he or she

has been discriminatod against in any USDA%related activity should
write immediately 10 the Secretary of Agriculture, Washington, D.C.
20250.

[
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® " FOOD STORAGE GUIDE FOR SCHOOLS
; S AND INSTITUTIONS

! INTRODUCTION
.
.

This handbook has been prepared as a guide for schools and institutions - to show good methods of

- handling and storing foods. The information presented in this handbook has been drawn from many

N sources. It ificludes the latest available research data on types of storage facilities and equipment needed for

. handling and storing foods. .

In this handbook, the terms “dry food storage™ or “storeroom” apply to any dry food storage facility

where foods are received and stored until they are prepared and served. The term “refrigerated food
storage™ applies to both normal refrigeration and freezer or frozen food storage.

Good storage facilities - both dry and refrigerated — help keep foods safe, wholesome, and appetizing.
Meals taste better, and are better nutritionally, if all foods used to preparethem are at the peak of quality.

Careful menu’ planning, good buying practices, and good storage all help to provide well-balanced meals at
reasonable prices. ) ) »

“In many instances, food losses from deterioration and infestation are the result of inadequate storage
‘facilities, undesirable handling practices, and other conditions that can be corrected by following the
preventive and control measures outlined in this handbook. ‘Careful consideration must be given to
providing needed storage facilities to insure that all foods will maintain their high quality and nutritive

. . value until consumed. Temperature, humidity, ventilation, rodents, and insects must be controlled
throughout the storage period.

Schools and institutions which accept USDA-donated foods also accept responsibility to handle and store
them properly. Failure to do so may result in the Department withholding further donations of foods or

“~Jequiring restitution for foods that are lost or become spoiled. Locally purchased foods must also be
hapdled and stored properly.

\

v . 4J .
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EFFICIENT ARRANGEMENT OF SPECIFIC AREAS
2 ol \V
Efficient arrangement of the receiving and food storage areas, in relation 1o other areas. is of major
importance in an economical operation. The orderly arrangement of functions and equipment and the
planning of routes will save workers both steps and time. If routes of operations are confused, with
backtracking and cross-travel, then accﬂem_s. costly mistakes, and delays may result.
" n——

The distance fromi the receiving and foud storage facilities to the kitchen area influences the length of the
food preparation route. Other factors one should consider are the size of the areas, the arrangement of
equipment, and the distance between preparation and serving areas. )

The following diagram (figure 1) illustrates the interrelationship of varivus areas, suggesting the flow of -
food from the receivingeand food storage areas to the preparation and serving areas. It also shows lhe'\
relationship of the dining area 1o the serving and dishwashing areas.

RECEIVING

k|

DRY FOOD PRELIMINARY REFRIGERATED
STORAGE PREPARATION FOOD STORAGE

T .
FINAL FOOD
BREPARATION

g K DISHWASHING AND
SERVING AREA DINING AREA MAINTENANCE AREAS

FIGURE ! —Food flow chart.

4b
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- PART | - RECEIVING AREA :

-

A loading phlform facilitates handling of foods and protects them from the elements during the course of
unloading. A receiving area inside the building is also needed to provide temporary storage until deliveries
are checked for quality, weight, and count.
LOADING PLATFORM ' ;
The loading platform should be on the ground floor level near the service drivewhy, adjacent to the
storervom and kitchen, and away from playgrounds and student taffic. )

. - )

The space needed for the loading platform will vary depending on the delivery service, volume of deliveries,
etc. The platform should be at least 6 feet wide from front to b;@\ and at truckbed height. For smaller
operations where deliveries ate made by panel trucks, a lower height may be more desirable. A platform
area of 70 square feet is recommended for operations serving betwegn 100 and 750 meals a day.

The Nloor of the loading platform should be slip-resistant con’crcif with integral hardener. The edge should
be reinforced with heavy steel angle iron: a wood or rubber Bﬁﬁmr is optional. The floor should be at the
same level .as the entranck to the inside receiving area. It is impoxtant to consult State and local authorities
having jurisdiction over applicable regulations.

A 1oof offering weather protection should extend over the entire platf()'rm. The roof must be high enough
to clear any delivery truck (generally 13 feet). R

Steps with a handrail should run from the platform to the driveway level. (See ﬁéu“re 2)

As 2 minimum, a 150 to 200 watt lighting unit should be provided. The lighting ar;i'l‘wiring should comply
with National Electrical Code requirements’(an American standard) and local clccui’gal code requirements
for the loading platform. _ 4
L]
A hot and cold water hose should be available for cleaning. A floor drain in the docks-wih help in scrubbing
down. i ' -
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RECEIVING AREA
The receiving area inside the building should be adjacent 10 the outside loading platform and separate from

¢ kitchen and storeroom, if possible. It may serve as a vestibule.
. v '

The space needed for the receiving area will vary depending on the delivery service, volume of deliveries,
etc. The recommended size for number of meals served daily, exclusive of traffic aisles, is shown in table 1.
AN B

The floor of the receiving area should be slip resistant. Terrazzo, quarry tile, and concrete with integral
hardener are preferable. Be sure to check local regulations regarding floor drains.

TABLE 1 — Suggested space for receiving and checking area

Total meals served daily

3

100-200 200350 350-500 : 500750

3248 sq. ft. ~ 48-60 sq. ft. 48-60 sq. f1. 60-80 sq. f1."

The walls and ceiling of the receiving area should be light in colyr, smooth, impervious to moisture, and
easy to wash and keep in good repair. Glazed tile is the must desirable finish; however, painted plaster or
masonry is acceptable. Plasterboard or wood is not desirable because neither is vermin-proof. Coved Wases
are needed at the floor line, and local regulations may require coved vertical corners as well,

It is important to have heavy-duty doors between the outside loading platform and the receiving area inside
the building. As a minimum, the:clear opening between these areas should be 3 feet 4 inches wide, The door
must be self-closing with locking devices. A kick plate from 8 to 12 inches high is needed on both sides of
the door.

The need for windows in the receiving area can be determined from State and local regulations, lfwindow}
are provided, they should not interferg with equipment. Be sure 10 check local regulations regarding fly and
pest control; i.e., screened doors, blowdown fans, etc.

Lighting needs for the receiving area can normally be met by 2 to 3 watts per square foot of floor area.

RECEIVING EQUIPMENT
The receiving area should have a desk or shelf for checking the foods upon delivery. A built-in standup desk
or shelf approximately 12 inches by 18 inches by 42 inches high is ideal.

Aut‘omatic indicating or beam type scales are needed in the receiving area for weighing in the foods.
Portable floor model scales are desirable, with a minimum eof 400 pounds capacity and 1/4 to 1/2 pound
graduations. (See figures 3 and 4.) s :

A table will be useful in the receiving area for receiving and checking foods before they are transferred to
the storeroom. A heavy metal frame is desirable. The tabletop should be of metal, or a dense-grained
hardwood (a minimum of 1% inches thick), and the table itself on casters for ease in moving. A work
drawer is a convenience.

I-1407-4
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A two-whee] handtruck and a four-wheel handtruck are useful in the receiving and food storage areas.

The two-whee! handtruck has the following advantages: Initialcost is low, maintenance cost is low, and
it can be used in narrow storeroom aisles. Its main disadvantage is.that only a limited amount of weight and
bulk can be handled per trip. The frame size recommended is approximately 48 inches high and at least 14
inches wide with the bottom angle nose at least 14 inches by 7 inches. Rubber-tired wheels are desirable.
Optional features.include: Curved brace bars for handling round containers and glides for negotiating steps.

(See fig. 5.)

The four-whee! handtruck has the following advantages: Initial cost is low, maintenance cost is low, and it
an hold about three or four times as much weight and bulk per trip as the two-wheel handtruck. A metal
frame and rubber bumpers are desirable. The platform may be of wood or metal. Rubber-tired ball-bearing
wheels with two swivel and two rigid forks, with the handle on the swivel end, are desirable. Recommended
gizes are: 36 or 48 inches long by 24 inches wide by 8 inches to 12 inches high. (See fig. 6).

FIGURE 3.—Floor model automatic indi- FIGURE 4.—Floor model beam-type scales.
cating-ty pe scales. -

FIGURE $.—-Two-wheel handtruck. FIGURE 6.—-Four-wheel handtruck.

I-1407-5
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PART Il - DRY FOOD STORAGE AREA

The dry food storage area provides orderly storage for food not requiring refrigeration. It ‘ould also
protect foods from the elements, fire, insects, rodents, organisms and other causes of spolllge and from
theft.

LOCATION OF STOREROOM ‘ -
The dry storage area should ideally be adjacent to the food preparation area and convenient to receiving.
All three areas should be on the same ﬂoorf level to minimize handling and maintain security.

) .
STORAGE SPACE ' ’ '

Space requirements for dry storage depend upon menu, number of meals, quantities of food purchased, an
fiequency of deliveries. Allow at leasi one-half square foot of floor space per meal served daily. i th&
school is part of a large system with a central warehouse for food storage, the school's space requucmcms
will depend on the frequency of deliveries from the central source. Additional space may be needed if large
quantities of food are bought locally at one time. o -

GENERAL CONSTRUCTION FEATURES -
Flodrs should be level with surrounding areas for food preparation and receiving to allow for the use of
mobile equipment in the movement of supplies.

Floors should be slip resisiant, preferably of (eqazw quarry tile, or concrete with integral hardener. Check
local regulations regarding floor drains. ‘

1t is preferable that the walls and ceiling be of light colors. They should also be smooth, impervious to
moisture, and easy to wash and repair. Glazed tile is the most desirable finish; however, painted plaster or
masonry is satisfactory. Plasterboard and wood are not desirable because they are not vermin-proof. Coved
bases should be provided at the floor line. Local.regulations may also require coved vertical corners. Meta)
corner guards, preferably stainless steel, should be installed on a!l projecting corners subject to traffic
damage.

A heavy-duty door is needed, at least o 40 inches wide. The door should lock from the outside, but
should always open from the inside without a key.

Windows are tlmnecessary unless required by State and local regulations. If windows are pmvid'ed, they
thould be equipped with security-type sash and screens, painted opaque to protect foods from direct
sunlight, and placed to avoid interference with shelving.

Good lighting in the storage area makes it easier for employees to locate foods, eases the job of accurately
checking paperwork associated with recordkeeping, and contributes to better housekeeping by employees.
When the light is fairly uniform throughout the storeroom, it is easier to see areas thai require cleaning.
Experience shows that employees will keep working areas cleaner and neater under these conditions.
Lighting and wiring must comply with National Electrical Code requirements (an American standard) and
with any other local requirements. In order to provide adequate lighting for the siorage area, illumination
levels of approximately |5 foot-candles are desirable. This is normally achieved by about 2 to 3 watts per
square foot of floor area. For best distribution of light; have the fixtures centered over each aisle.

oY
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VENTILATING SYSTEMS

Good ventilation in the dry food storage area is essential to proper storage of any typé.of food. By helping
to control the temperature and lower the humidity, ventilation retards growth of various types of bacteria
and molds, prevents mustiness and rusting of metal containers, and minimizes caking pf ground or
powdered foods. Reliable thermometers are a necessity. &

Temperatures of 50° to 70°F are recommended for the dry food storage area. During some months, it may
be possible to maintain temperatures between 40° 10 45°F, and this is desirable for foods normally kept in
the dry food storage area.

In cooler climates, the recommended temperatures can usually be held by proper insulation and by natural
and/or mechanical: ventilation. Proper construction of the storeroom will provide natural ventilation by
permitting entrance of fresh cool air through louvers at the ﬂwrifwl and the escape of warm air through
louvers at the ceiling or roof level. (See figure 7.)

Mechanical or forced-air ventilation, with intake and/or exhaust fans, keeps fresh air circulating. (See figure

8.) I

A

Fan not openating— Fan operating--
shutters closed. v shutters open.

FIGURE 8.—Exhaust fan with automatic shutters.

I-1407-7 5 J.
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An oscillating fan may be of some help. (See figure 9.) Generally four air changes per hour will be adequate.
During the winter months, it may be necessary 10 use healing equipment to keep certain foods from
freezing. *

In hot, humid climates where the recommended temperatures and humidity levels cannot be maintained by
natural or mechanical ventilation, it may be necessary to install artificial refrigeration to keep the i
temperature from going over 70°F. Where artificial refrigeration cannot be provided. a dehumidifier will be
of some help.

The storcroom should be free of uninsulated steam and hot water pipes. water heaters, refrigeration .
condensing units, or other heat-producing devices.

THERMOMETERS

Wherever toods are stored. a reliable thenmometer is esseritial (o make sure that proper temperatures are
mdintamed to prevent spoilage and deterioration. Take lhermumuer readings at least once o duy, and mue
frequently i there is difticully in maintaining the desired lemper.nuus When necessary. corrective
meagiures shiould be taken 1o lower or raise temperatures.

Wuli themiometers such s the one sliown in tigure 10 are suitable for the dry food storage arey. Sonnic
the charactenstics of a goud wall thermometer are” Overal Iengh of at least 12 inches. mounting holes at
tup and bonem, a temperature range of -30°F 1o 120°F 29 seale “divisions, a red- diquid-filled or

fulls protecied by side ﬂ.mgc.». on tle frame to nunimize breakage,

Mot the themiomerer nedr the door, where (here i less danger o breahiige from bumping. and at abe it
evu fevel fon casioreading Teshiould ot be mounted on the door. near s light bulb. or in o recessed ares

pom—m———.,

FIGURE Y Osciliuating fan, FIGURL | 0.-Wall thermometer.

k]

. el
‘ I—EO']ﬂB 2




————

SHELVING

Metal shelving is recommende

practical height is 6 teet. Allow vertical adjustments o
adjusted to accommodate various foods. See table 2 for estimating shelf capacity and the vertical clearance

|
i
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d. Upright supports should not be more than 48 inches apart. The maximum

{1 inch for shelf supports so that shelving can be

needed for storing cans and cartons.
L
TABLE 2.—Can and carton measurements for estimnl’ing shelf capacity and vertical clearance
Approximate Clear Cans per '
Size can diameter of height carton - Size of carton
can per tier .o
Inches Inches Number Inches
NO.2 .. wememnnne T m s 24 I4x10%6x%. O
No.2¥h .......... 4 5 24 17.x 12% x 10%. \
No. 3 (cylinder). . .. 4% ™ 12 17%x 13% x 7%
No.10 .......... 6% k;] 6 19 x 12% x 7%.
)
li

The shetving should be well braced agn‘inslalipping, Allow a minimui
walls Tor cleaning and air circulation. The buttom shelf may be 24 to 30 inches deep:

inches deep. Standard shelving is available in various widths.

covered metal containers on

area needed for 10tal meals served daily.

m of 1 to 2 inches clearance from all

other shelves 18 to 20

Vertical clearance between the botiom shelf and the floor ;hould be high enough 10 permit storing foods in
dollies. and sacked and cased fuods on portable platforms. Table 3 shows shelf

TABLE 3. — Suggested space for shelf area
| Total medls served daily
100-200 200-350 350-500 500-750
240-384 sq. ft. shelf 384675 aq. ft. shelf

210-240 sq. ft. shelf

120-210 sq. ft. shelf
area. ares. area. area.
, .
AISLE SPACE
wide. Aisles for movement of

Aisles which only provide access to shelving should be at least 30 inches
trucks, skids, dollies, and portable platforms should be 42 inches wide as a minimum.

STOREROOM EQUIPMENT
Portable equipment is needed for efficient h

be handled detdymine the types of equipment. In
described in the “Receiving Afea" section, it is desirable to provide shelf-type trucks,

a;\dling and storing of foods. The volume and kinds of foods to
addition to the two-wheel and four-wheel handtrucks
skids, and dollies.

I~1407-9
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Shelf-type trucks are helpful in assembling food supplies from the storage area and dehvenng them 10 the
preparation area. “(See figure 11.)

Semi-live :kl!may be used to store sacks of potatoes. cartons of cased fouds, etc., under storeroom shelves
or in the center of the room, if space is sufficient. They may also be used in place of handirucks fur moving
foods from the‘receiving area to the sioreroom or from the storeroom to the kitchen. Semi-live skids are
operated by the use of a lift jack. (See figure 12.)

Platform and open-frame dollies are also useful for storing foods. Consfruclion may be of heavy-gauge sieel
or wood with caster mountings. A ¢an dolly is needed for each fotd storage wma#r unless the containers

T ate equipped with casters. (Sce figure 13.)° .

Lift jack with unassembled skid. Assembled skid.

FIGURE ) 2.-Lift jack and semi-live skids for storing and moving foods,

Metal or plastic containers with tight-fitting covers should be used for storing broken lots of such items as
flour, cornmeal, sugar, dried beans, rice, and similar foods. The number needed will depend on the number
and types of foods to beo stored, delivery practices, eic. Containers with casters are available in § io
100 pound sizes. They may alto be obtained without casters for use on dollies. (See figure 14.)

1-1407-10
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m. . Grocers’ scoops are needed for each food storage container in use. Scoops are available in 1 to 1% pound o’
capacity. They should be of corrusion-resistant material. ’

Power- or hand-o;;eraled fire e{xtmguishers should be available in- the storeroom or nearby in the kitchen.
< They need to be inspected regularly and kept in usable condition. .
. \

Handwashing facilities are essential for ail personnel and should be located near the storervom.

4 ¢ 4

d . N
. b - —

) . . . - - '
" Container on dolly. - . Container equipped WItH CasceTsr== e SRR
N . . ' i
¢ 17 . .
* * Py
. FIGURE 14.—Metal and plastic food containers. L e
Q . e . I-1407-11 200 '
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" PART Il - REFRIGERATED FOOD STQRAGE AREA - o

Two types of refrigerated storage space are needed:

Normal refrigeration, maintained at a temperature of 36° to 40°F.!

Freezer or frozen food storage, maintained at -10° to 0°F. .
Refrigerated storage space can be any artificially ‘cooled, properly insulated area where the desired
temperature and humidity can .be maintained by the us¢ of refrigera }\mn units. If standard- refrigeration
_facilities are limited, it may be desirable to panmon off and insulate a'section of the'dry food storagl area .
and to install an air-conditioning unit. If this is not practical. a separate room may be used {or this purpose. -
Humudities in refrigerated storage areas may range from 65 to 95 percent, depending op the requirements of
the food. In freezer storage areas, humidity-is less critical, especially if the frozen food is well packaged; :
even then it is essential to have rather high humidities to prevent excessive moisture loss. All refrigeration

~ units must_meet State and local building codes and inspection requuemenls for refrigerated food storuge

areas. . [ . »

If the refrigerated 'space at the school or institution is Ilmned it may occasionally be necessary to rent
g space in a locker planl or some other facxhly where refngerallon is provided.

LOCATION OF REFRIGERATED FACILITIES
The refngcraled foud slurage space should be convenient to the receiving area and adjacent to‘the food ‘ o
preparatlon center in ll}c kitchen. :

' <

Reach-m refngerators and freezers and frozen food cabmels with built-in motors and compressors operate
best when placed away from walls:so that air can circulate freely around and above them. Don't fit them
into a tlghl niche with walls on three sides.or under a shelf. Such a location increases operating costs by »
cutting off air circulatiori needed 10 carry away the heat that is generated. For efficient operation, this " '
equipmeqi should be level and away from sources of heat such as sunny windows. radiators, hot pipes. and
ranges. . : . .

If motor and compressor units are not built into'the refrigeration equipment, place the separale units where
they can have a good flow of airaround lhem Because lhese units give off heat. do not put them in 4 room
where food is stored. L, ] S . .

REFRIGERATED SPACE |
The capacities and the combinations of refrigeration fycilities suggested in table 4 may need to be varied
depending on such factors as locations of the school or institution. food purchasing practices, frequency of,

deliveries, use of central storage, etc. , .o ,

‘s
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]

136° 10 40 F is the ideal temperamre range baséd on the capabilities of re;.emly manufactured refrigeration equipment. .
. Older ‘units may not be capable of meeting such snondards However such units should be capable of mamtamlng
original-design operating lempcratures. not to exceed 45°F.

: . 1-1407-12 .
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TABLE 4. — Suggested guides to refrigerated food storage space
: o Walk-In Units * Reach-In Units ?

Number — :

of , Refrigerator Freezer No. of Sections
Type A — - ‘
Lunches ] Interior Exterior interior Exterior
Served ’ “ - Refrig- Freezer |»

Daily ' Sq.Ft. | Sq. Ft. erator
Cu. Ft. . (Approx) Cu. Ft. (Approx) -

100

['e .
0 | 1% 64’ 11 48 o 3 4
500 ' 318 64’ 221 48° 1 _—
750 41 19 | 332 55 1 -

Interior space requirements for walk-in refsigerators and freezers vary considerably depending upon such
variables as frequency of deliveries and buying practices. The above table is based on 10 days—a
combination of weekly and bi-weekly deliveries for locally purchased foods plus monthly deliveries for
donated commodities. " '

3Where space is limited or the operation serves fewer than 250 Type A lunches daily, reach-in units should
be considered in lieu of walk-in units. The number of sections required was based on an average size of 22
cubic feet per section. Refrigeration calculations were based on S days storage for refrigerator and 10 days
storage for freezer. ! :

3Walk-in refrigefators smaller than 64 square feet and freezers smaller than 48 square feet are not
recommended because they are generally impractical from an operations standpoint.

4 Reach-in refrigerators should be considered as supplemental refrigeration. The number of sections depends
upon the size of the particular operation, layout, and distances from the work areas to the walk-in.

~

MILK COOLERS
Milk coolers should be of sufficient capacity to meet daily program needs. Normally, the cooler should

accommodate milk cases. Consider buying front.loading milk coolers because elementary students can
readily reach the cartons of milk in the front row of cases of milk. The cooler should be mechanically

refrigerated, not just insulated.

Milk coolers should be the commercial type, constructed to maintain temperatures of 32° 10 45°F. The
most commonly used coolers are self-service front’loaders with built-in fans to circulate the air uniformly.
(See figure 15.) Some chest models have an automatic elevating device to keep containers at the top of the
cooler. Since milk coolers are usually placed in the serving line, they should be similar in height to the

serving counter.

I-1407-13
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FIGURE 15.-Front loading milk couler.

GENERAL CONSTRUCTION FEATURES

Reach-in refrigerators (see figures 16 and 17) should be the commercial selt-defrosting type. constructed to
maintain previously specitied temperatures. Interiors and exteriurs may be of aluminum, stainless steel, or
porcelain enamel with vermin-proof insulation. Dours may be hinged or sliding with rotproof gaskets and
plated or stainless steel hardware. Inteniors fitted with dour-uperated electnic lights. adjustable plated wire
shelves, and noncorrodible slides tor trays are best. Several uptional teatures are locking hardware, doors on
both sides fur pass-through, and portable tray racks. ’

FIGURE 16.—Commercial-type reach-in refrigerator.

&
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FIGURE 17.-Commercial-type pass-through refrigerator.

New walk-in refrigerators (see figure |8) should be designed to maintain a temperature of 36° 10 40°F.
Consider buying factory-prefabricated walk-in units made from insulated panels of enamel, aluminum,

galvanized steel. stainless steel, or vinyl clad.

M the floor of walk-in refrigerators is flush with the outside floor, it permits easy access for p%ruble
equipment such as portable shelves, tray racks, dollies, etc. Doors need heavy hinges with compression-type
gaskets. A view-thru window in the door is desirable. Door latches should have an integral keyed lock and
an interior safety release that can be opened from inside. Reach-in doors and narrow width doors for
mobile cart storage are also available: if used, arrange for them to upen into the kitchen area. Blower-type
refrigeration coils should be connected to remote refrigeration equipment. Service and maintenance
features are important as part of the purchase contract. Again, State and local regulations need to be

checked regarding floor drains.

BR

FIGURE 18.— Commercial-type walk-in refrigerator.

1-1407-15 O J




Food Storage Guide
Part 11

3

Storage shelves for use in walk-in refrigerators should be metal. They muy be the stationary or portable
type. (See figures 19 and 20.) Portable shelving with casters is preferable because it is easier to move this
equipment for cleaning. Portable tray racks are also desirable: they may be loaded with foud at the
preparation area and wheeled into the roll-in or walk-in refrigerator until serving time. (See figure 21.) -

FIGURE 19.—Stationary shelving for use in walk-in . FIGURE 20.-Portable shel-
refrigerators. ving for use in walk-in refrig- «
" erators.

FIGURE 21.~Portable rack for use in foll-in refrigerators.

“"' ‘
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Freezer or frozen food storage cabinets should be the commercial type, adequate for maintaining a
temperature »f ~10° 10 0°F. Frozen fvod storage cabinets are designed primarily for the sturage of fruzen
foods, not for freezing foods. Either the upright. chest, or walk-in-type freezer may be used. (See figures
18.22. and 23). The upright type with removable and/or adjustable shelves is preferable.
Since it is ofien expedient to fieeze small lots of prepared fouds. it is desirable to select a freezer that is
equipped with a freezer plate or shelf for quick freezing ol such fuuds at -10° 10 O°F.

FIGURE 22.-Commercial-type up- FIGURE 23.-Commercial-type chest freezer or frozen fuod
right freezer or frozen food storage storage cabinet.
cabinet. ) .
3
THERMOMETERS

In order 1o maintain pruper temperature. reliable thermometers should be located inside refrigerated
facilities.

Refrigerator-freezer maximum-minisoum thermometers are suitable fur use in reachen refrigerators and
freezers ur frazen food cabinets. A refrigeratur-freezer thermumeter of the type shown in figure 24 is
designed 10 hook un wire baskeis. shelves. o partitiuns, ur 1o be placed on any th surluce. Sume of the
characteristics of a goud refrigerator-freezer thermumeter are: A temperature runge of at least -40° 1o
130°F in ° scale divisions, u red-liquid-tilled ur mercury-filled magnifying glass tube for easy reading. o
rust-resistant scale, and frame scale completely encased to protect the thermomeger bulb und slow down
changes in temperature indications when the dour is opened fur readings. ‘

The coldest and warmest areas in @ refrigerator vary with the type of unit. To determine where these areas
are in a given refrigerator, plave thermometers in different Jocations and keep the door clused for about an
hour befure taking readings. When the warmesi area is determined. the thermumeter should be placed there
and the thermustat adjusted as necessary tu vbtain the recommended storage temperature. The warmest
area in o freezer cun be determined in the same munner.

I-1407-17
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Remote-reading theymometers of the type shown in figure 25 are designed for use in walk-in refrigerators
and freezers or frozen food cabinets. They permit the reading of temperatures from the outside of the
facility. The capillary tube permits placing the thermometer scale outside the refrigerated facility so that
the temperature can be checked: without opening the door. This type of thermometer should have the
following construction characteristics: A minimum ‘temperature range of —40° to 60°F in 2° scale
divisions. a red-liquid-filled magnifying-glass tube with 4 feet of capillary tube and temperature-sensitive
buld attached. enameled scale completely encased to protect thermometer tube, and mounting holes in
metal back. *

The temperature bulb is placed inside the regular storage compartment of the refrigerator or freezer, away
from packages of food, and where air can circulate freely around it. The capillary tube fits easily between
the door and the frame without affecting the efficiency of the freezer or refrigerator.

Single-pen recording thermometers of the type shown in figure 26 are designed to record continuously the
temperatures of walk-in refrigerators and freezers. The chart rotates once in 7 days, providing a complete
weekly record. Such instruments have the following characteristics: Rectangular aluminum dustproof case,
smooth stainless capillary between bulb and case, 7-day revolution chart graduated from at least ~40° to
70°F in 1° scale divisions, mercury-actuated thermal system with temperature-compensated capillary, and
alock in the case door to eliminate tampering with recorder calibration and mechanism.

This type of instrument eliminates guesswork as to how high or for how long temperatures may have risen.

The recorder is usally mounted outside the re&rigemted space, with the temperature-sensitive bulb mounted
near the center and toward the top of the unit.

[EyRe T T,

FIGURE 24 —Maxinmm FIGURE 25.-Remote-read- FIGURE 26.-Singlo-pen recording
minimum refrigerator-freezer  ing thermometer. thermometer.
thermometer.
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PART [V - MANAGEMENT PRACTICES

INSPECTION OF FO(;DS UPON ARRIVAL _
Each delivery of food should be carefully checked for possible shortages and damage beiure the foods are
accepted. Thoroughly inspect all foods before they are put in storage.

Examine refrigerated products upon arrival (o be sure that temperatures are adequate and that the products
are in good condition. This is especially essential for frozen foods.

Canned fouds should be examined o determine if there are any damaged, disfigured, ur discolored cases or
cans, which might indicate spoilage or deterioration.

Foods subject to insect infestation need to be throughly inspected. Even though foods are frec of
infestation when shipped, they may arrive badly infested due to the use of an infested freight car or truck.

Any foods that are found (o be out of condition at time of receipt must be segregated from other fouds.
(USDA-donated foods found to be out of condition are to be recorded and reported to the State
distributing agency.)

RECORDKEEPING

It is essential that all schools and instititions keep accurate records on the amounts of food in stock and
the quantities of food moving into and out of storage over given periods of time. To keep satisfactory food
controls, it’s important to establish a sysiem with one person designated to keep the records. Methods used
to mainiain this information will vary with the individual school or institution,

Perpetual inventory )

It is recommended that a perpetual inventory record be kept for all foods in stock. Form 1 illustrates the
type of card that may be used for keeping such an inventory record. Separate cards should be kepi for cach‘
food item. If different size containers of the same foud item are being stocked. separate cardh are needed
for each size<for example, separaté cards would be needed for No. 10 and No. 2% cans of tomatues. The
perpetual inventory cards show at a glance for each foud item: The dates of all transactions. the record of
action, the quantity of food received, the quantity of food withdrawn, and the balance of tood in storage.

The person designated to keep the inventory record will find it best to set aside a specific time for posting

the entries daily. As a matter of convenience, colored riders may be attached tu cards to indicate stock that
is low or thai should be used at once.
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FORM 1.~ Perpetual inveniory card. o \ ‘ .

Food Wem: Toniadoed, Co»ritdl UnitSie: 20 /O Larie’
(6 ptry cace) *
Quantity of Food

- (Cases, cans, pounds, etc.) -
Date Record of Agtion N

Received Withdrawn Balance

A/ﬁ/ O Mandl ) ‘ Vg2
4§ To- flehert Q 3

& (Jonsice 1o 9466) /8 2/
T feliher B /5

/6 - Nrchaacd
- (Srvvrece o 9467) /708 /23

/& dm 36 g7

/9 Tr Kalehen 9 78

Daily Withdrawal Form
In larger schools and institutions it is usually desirable to use o daily withdrawal form to record each food
item as it is taken from storage. (See form 2.)

For convenience, separate forms may be used at the dry food storage area and at refrigerators and freezers.
The use of-these daily withdrawl records will facilitaie the posting of the perpetual inventory cards. The
information from these forms should be posted 1o the perpetual inventory vard. .

Amount of Food
(cases, cans, pounds, etc.)

Spz 4| T fiehere | Jarkogsipsomn)| 2( /18 #Lach)
q Trrnatecs

G ( 720 /0 car)

Date Record of Action Food ltem

P %
j!;%V. Shont & 722

FORM 2.~ Daily withdrawal form. % : ‘
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Physical Inventory
In small schools or institutions. where a perpetual inventory regord does not seem to be justified. a
complete physical inventory of all foods on hand must be taken before the monthly financial statement can
be made. It is also wise for lafger schools and institutions to take a monghly physical inventory for use in
making the financial statements. In addition, it serves as a check vn the acquracy of the perpetual inventory
record. The physical inventory includes all food on hand in the kitchén as well as that in storage. In
calculating the value of the inventory, it is customary to use the original-purchase cost of the items rather
than tHe current market price.

For ease in taking a physisal count of all fuods in storage. arrange the items according to food groups, with
each group arranged in alphabetical order. For example. one group might includ “canned fruits-apples.
apricots, etc.” This system makes for ease in counting when taking a physical invefitory and gives an vrderly
appearance to the storeroom. The procedure for taking a physical inventory is implified and made more
accurate by using the following techniques: List in a bound notebook all iterfis in the order or sequence in
which they are stored; provide lines for 12 monthly entries, such as suggested in form 3. Space should be

left between the listings for additional items that may be added during the year.

- 4
The count of each food item taken during the physical inventory may be recorded in red on the
corresponding perpetual inventory card to provide a simple means of comparing the two inventories. Minor
differences are sometimes found when more than one person is responsible for keeping the records. If this
occurs. the figures should be adjusted. Any major differences in the two inventories should be investigated

thoroughly.

£

Physical Inventory »

September | " Ocotober | Nov. 1

Food Item
Brand | tity Pkg. | Cost | Cost |Brand | tity Pkg | Cost | Cost | Brand | tity

Name of School or Institution: o/ . Year: (Z:Z&':Zj
‘ 7 7 " -

Quan-| Size | Unit | Total Quan- | Size | Unit | Total Quan-

Gpplisaccy
GYoppleslaccs’ | /
Aprscote |

/ o —

! Institutions should use the calendar year rather than the school year.

FORM 3.~ Physical inventory sheet.

I3
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TEMPERATURE REQUIREMENTS '
Table 5. based on currens research findings. is a general guide for storing various types of foods. As used in
table 5. “saustuctory™ means this type of storage is acceptable. **Preferred”™ means this type of storage
maintains quality of the product for a longer period of time. ““Required™’ means that this type of storage is

essential ~there s no alternatwe to it. ¢
TABLE $.~General temperature guides for storing foods. L
o ane . Refrigerated storage “Freezer storsge
Food Dry storage (50°~70°F) (36" 40°F) (0°F or below)
DAIRY PRODUCTS s )
Butter ... ..... 0 ........ .. ... Salisfactory uwp to 2 Required over 2 weeks
weeks  (maximum
48°F).
Cheese,Natural . . . | /... .......... Required (maximum | . ... ... ......
‘ 45°F).
Cheese Processed . . | .. ... ........ Required (maximum | ... ..........
4S°F).
Milk, Canned . ., . | Satisfactory ... .. Preferred . . . . ... e e e
Milk FluldWhale . . | ............. Required (maximum | .. ... ... Ve
- 45°F). '
Milk, Nonfat Dry . . Satisfactory . . . .. Preferred . . . . .. R
EGGS - , ‘
Shell .. /7. . ...} .. Requited . . ..... | .............
Dried .. ...... 1 ....... S Required . . ..... | .............
Frozen ... .... 1 ... .. ... ... 0] bee e Required . ... ...
MEAT AND ! . .
- MEAT PRODUCTS
Frozen meats, such as L
; Ground Beef;
Hams. and Shoul
i ders; Pork Loins; B Required . .. . ...
Turkeys, etc. .
Cured Hams and | ............. Required .. ..... | .............
i Shoulders: Bacon; '
etc.
CaanedHasms . ... | . ........... . Required . . ... .. | .... S e e
Other canned meats. thﬁclory ..... Preferred . . ..... | ....... e e e
such & Beef and - ’
Gravy: Pork
Luncheon  Meat; -
Pork and Gravy,
etc. -
FATS AND OILS :
Cottonseed Oil: Lard: Satisfactory . . ... Preferred . ... ... | ... ... ... .... -
Olive Oil: and Veg-
etable Shortening. N
CANNED VEGETABLES -
Green .Beans; Beets: Satisfactory . . . . . Preferved . . .. ... | ... ... .. ...,
Carrots:  Com;
Green Peas; Toma-.
toes: Tomato
Juice: Tomato
Paste: Tomato Pu- .
ree: etc. ‘

' Although 36° 10 45° F is acceptable, 36° 10 40° F is presently considered the idea) temperature range.
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Food

Dry storage (50°-70°F)

Refrigerated storage
"(36°—40°F)'

Freezer storage
(0°F or below)

CANNED FRUITS

Ovange Juice, Concen-
trated.

Other canned fruits,
smch a3 Apples;
Applemuce; Apri-
cots; Blackbervies,
Qharries. Cranbersty
Sauce; Figs: Grape-
fruit  Sections;
Grapefruit  Juice;
Pesches; Purple
Plums  (prunes);

ete,
FRESH VEGETABLES
Ouwions . . ... ..
Potatoes, irish

Sweetpotstoes

Other fresh vegetables,
sach o8 Green
Beans; Bects. Cab-
bage; Carvots; Spin-
ach; etc.

FRESH FRUITS
Apples:  Peaches;
Peany; Purple
Plums: etc.
DRIED VEGETABLES
Beans, High Moisture

Bemms, Low Moisgure
DRIED FRUITS
Apples:
Peaches.
Figs; Prunes; Raising;
etc. .
CEREAL PRODUCTS
Regulas  Commeal;
Whole Whest
Flowr.

.......

Peanut Butter . . . .

Apricots; .

Sstisfactory
Satisfactory . . . . .,

.....

Required  (minimum
$S°F).

.............

............

Satisfactory for 60

.....

.....

.....

.....
.............

.....

Required

P

.......

.............

P

.......

.......

.......

C e b e v b

PR S T A

.............

...............

.............

P T T AT B

P I A

aaaaaaaaaaaaa

.............

. e

P N

P I S S RS R

aaaaaaaaaaaaa

eeeeeeeeeeeee

P I S I T T

PR A

P S N T Y

' Although 36° 1045° F is scceptable, 36° 10 40°F is presently considered the ideal lemperatute range
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RECOMMENDED STORAGE PRACTICES . : ) '
The importance of storing food properly vannot be overemphasized. Improper storage may cause spuilage
which is not only wastetul but increases foud custs. OF éven greater imporiance is the healith hazsid

" involved. Food thai is even shightly tainted may cause illness. N :

In storing fouds. it is imporiant not only to consider the use of proper sturage methods 1o reduce food
spuilage. bui alsi 10 tonsider etticient meihads of storage which will save space and make it easy 10 handle
the toods. The folluwing storage practices are recommended:

Stack Bagged Foods on Dollies or Skids

Quantiy lots of bagged Tuods such ss Nour,rice. beans, commeal. potitoes. sugar. ete.. may be stacked on
dollies or skids, ustig éne of the methods shown in ligue 27, Eitlier method permits the necessary
cireulatjon ot air. To make the must effective use ol the sturage ares; stack the foods ags high as safely
practivible tor ease in hundli’p‘g° Prutect current supphies of flour, rice, beans. commeal. and sugar in meial
or plastic fuod contoiners equipped with tight-fitting vovers. The canv should be plainly labeled and
equipped with dullies or casters so that they can be moved easily.

“
Lock-siyle ll’ack}np
FIGURE 27 Methiads of stacking bags of flour, rice, beans, cornmeal, potaioes, sugap, etc. ‘
) 1-1407-24
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‘ < _ v
‘ ‘ : Stack and Boxed Foods on Dollies or Skids
. Qu:jniity ots of-cased and boxed fouds, stacked in alternating patterns’n dollies or skids, make a stable
load for storing and handling. Methods of stacking these foods are shown in figure 28. If desired, smaller
lots of canned foods may be stored on shelves in or out of the cases. '

Stack Foods of a Kind Together .
Arrgge the fuods in the storage space according to type, such as caniied foods, dried fruits, etc., to
facilitate taking inventories. ’

PAPER OR FIBER-
*  BOARD BINDERS
BETWEEN

' ' FIGURE 2% - Methiods of staékmg'ca:éd and boxed foods.

675678 \ I-1407-25
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‘ (  Date or Number the Foods for Easy ldentification .
-Date or number the new stock to provide a record su that the old stocks may_be used first. (See figure 29.) )
. Mace Oldest Out Front ' , . T
.  Placing uldest stocks out front will assure the use of the foods on a “first-in. first-out™ basis. (See figure
30.) o o : T,
T RO,
7,
- s
FIGURE 29.--Date or number new foods. FIGURE 30.-Place oldest stocks out front-use
them first. .
Store Foods Away From Walls and Off the Floor ’ . . .
_All fouds should be'stored away from the walls.and off the floor.<This keeps them from absorbing moisture ) ‘
“that will cause cans to rust, package seams to burst. and fuods to mold vr rot. (See figure 31.) . )
A}
“ ) R \

Wall

(

N

N\

2

FIGURE 31.-Store foods away from walls and off the floor. ” ” .

s | " N7
o - Keep away from wall

| 4
;7/ /////

N

-

oo . w‘
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.‘ Store Foods That Absorb Odors Away From Those That Give Off Odors
Foods that absorb odors must be stored away from focds that give off odors. A representative listing of
typical foods that give off and/or absorb odors is shown in table 6. :

_ Do not store items such as paint, kerosene. gasoline. oils, naphthalene, soap. wax. pelishes. mops. wearing
apparel, etc.,in the same area with foods. Provide a separate storage room for such items.

TABLE 6.—Foods that give off and/or absorb odors

Food . Gives Off Odors Absorbs Odors
Apples, Fresh Yes Yes. .
Butter . No Yes. - @t
Cabbage Yes No. ’ )
Cheese - Yes : Yes. .
Commeal ‘ No Yes. ’
. Eggs. Dried - No - Yes.
Eggs. Fresh Shell No ‘ ~ Yes.
Flour No "~ Yes.
‘ Mitk, Nonfat Dry No Yes.
‘ _ Onions Yes . No.
Peaches, Fresh Yes No.
' Potatoes Yes No. !
. » ‘Rice No Yes.
.
) Refrigerate Fresh Meats, Poultry, and Fish - ..
. Fresh meats such as giound meat. liver, poultry. and fish must be refrigerated immediately. These highly )
perishable foods lose quality fast. even when refrigerated. Therefore. they need to be used on the day thev T
are delivered or within 24 hours. Remove outside paper wrappings from fresh meats before they are placed
» ) in the refrigerator. The meats should be spaced to allow for air circulation’ ‘ .
Large cuts of meat Kéep-best-if-hung.on hooks in_the walk:in ref ;_igg;_atox..Ihisume-uwdﬂ\\iﬂ“rfs‘uﬁ“iLﬁ‘iT@iTmW"mM ]
drying of the meat, helping to preserve it.
Refrigerate Dairy Products and Eggs
Milk, cheese. butter, and eggs must also be refrigerated immediately. Prompt and continual refrigeration s *
" as important for these products as for meats. Wrap cheese tichtly to prevent its dning out. It is also : »
important to avoid freezing cheese. since freezing breaks the grain and causes the cheese to crumble. Butter
also needs 10 be wrapped to prevent absorption of ndors and to protect 1t rgainst exposure to light and air.
which hasten rancidity. It pussible, store cheese and butter in the onginal shipping contamers. Eg2 crates
‘ should be cross-stacked to allow circulation of air. Don't move the crates more than necessary during
storage. '
I-1407-27
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Refrigerate Fresh Fruits and Vegetables

Fresh fruits and' vegetables require immediate refrigeration. 'l'hu helps to preserve their color, flavor,
texture, and nutritive value. Examine fresh produce for ripeness before storing; very ripe items should be
removed and used immediately. Leave paper wrappings on fruits to help keep them clean and to prevent
spoilage and loss of moisture. The products should be stored in a manner which will allow cold air to
circulate around them.

Refrigerate Cooked Foods

Cooked foods must be refrigerated at 45°F or lower in clean, covered containers. Use these foods within 2
to 3 days, preferably within 24 hours. Don’t refrigerate cooked foods a second time after they have been
removed from refrigeration and reheated for serving. Prepared and precooked foods that are sérved cold,
such as cream- or custard-filled pastries, cream- or custard-type puddings, salads, sandwiches, and cold
meats, need to be kept under refrigeration until serving time.

Cooked foods require quick cooling—within 2 to 3 hours—to refrigeration temperature to avoid danger of
poisoning. This is especially important for liquid or semi-solid food preparations, such as custards and
custard-filled products, foods in cream sauce or gravies, stews and soups, which favor rapid growth and

" spread of bacteria; and for foods where handling during preparation is likely to induce general bacterial
~ contamination; i.e., cooked sliced ham and boned poultry.

Small -quantities “of cooked foods can be cooled satisfactorily by refrigerating immediately. When
refrigeration facilities are limited, large quantites of tooked foods may need to be partially cooled before
they are refrigerated to avoid raising the temperature of the refrigerator. Such pre-refrigeration cooling
should be limited to 2 hours or less. Cooling of large roasts, etc., may be speeded by placing them in front
of a fan.

hrge quantities of sluw-uoolmg foods, such as gravxes stews, and noodles, may take too long to cool unless
speual steps are taken to hasten heat transfer. If precooled outside the refrigerator, such foods can’ be
placed in a sink or vat of cold water and stirred frequently to.hasten cooling. Even if placed directly in the
remgeralor occasional smnng may be necessary to asstire coohng to near-refrigeration temperature within
2 to 3 hours. Check local health laws regardmg the care of perishable foods. Ordinances may require that afl

: 'penshable food and drink be kept under refngeratlon except when being prepared and served.

S(onng Frozen Foods g
Sture frozen foods in the freezer in the original shipping containers. This will reduce the possibility of
freezer burn and drying out of the foods.

‘Jf space does not permit storing these foods in the original shipping containers, or if the containers have

been damaged, the individual packages’ of food will need an additional overwrap in moisture-vapor-proof
pa;kagmg matenial before being placed i in the freezer. :

brief periods of time, will cause products to lose quality. Some quality losses are easy to see; others are
invisible. These losses mclude browning or darkening of the product, loss of flavor and color, off flavors,
undesirable uhange in texture, and loss of vitamin C.

If frozen foods have thawed, do not refreeze. lf in good condition, use them immediately or refrigerate

‘them and use within 24 hours.

@

Freezing Freshly Cooked Foods
Freshly cooked foods may be-frozen. The food must be chllled promptly and thoroughly, then packaged in
moisture-vapor-proof materials or containers to exclude air and prevent loss of moisture. The foods should

b

<
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be placed on a freezer plate or shelf for quick freezing at O°F or below. To assure uniform and rapid
freezing, the packages must come in contact with the freezing surface and not with each other.

Some of the packaging materials and containers that may be used, depending upon freezer space available.
ase: No. 10 cans with tight fitting plastic lids; 5- and 10-pound cans with tight fitting, slipcover lids:
polyethylene freezer bags: polyethylene-coated or laminated. freezer paper: heavy freezer aluminum fuil:
_and heavily waxed cardboard boxes.

SUGGESTIONS FOR CARE OF SCHOOL LUNCH FOODS AND FOOD STORAGE

FACILITIES DURING THE SUMMER MONTHS

Make every effort to usé up all foods on hand before the end of the school year. Put inventories to wurk by
planning menus around the foods on hand. The money saved by using such foods can be used tu restock
the storeroom in the fall.

If, in spite of careful planning, some foods are left at the end of the school year. make arrangements to
store them properly during the summer months. Many foods lose nutritive value during storage. and al!
foods will spoil if not stored properly. |

to be stored, see jable 5. In addition, the following suggestions will be helpful in taking care of foods and
storage facilitiesduring the summer months:

Dry Food Storage
Keep storeroom cool and dry, at temperatures around SO°F, if possible (not above 70°F).

Clean storeroom lhowughly as described in Part V, “Housekeeping Practices.”

Consult thedocal héalth department or a réputable licensed exterminating ork fumigating éomp:my regurd-

ing-the use of ipscclides and fumigants.

@

Keep stureroom well ventilated. Make &ome provision for airing the storeroom several times during the

summers,tug:lhs. :
. . . )

Keep storeroom rodent- and insect-prouf. Check and repair any holes or openings where rodents and
insects may enter. . .

Keep storeroom lheflplioof . Be sure that locks on doors and windows are secure.

Refrigerated Food Storage
During the summer months when schools are closed, it is best to transfer foods requiring refrigerated
storage to a locker plant or commercial cold storage plant. ’
Disconnect reach-in refrigerators, freezers or frozen food storage cabinets, and walk-in refrigerators at
the plug or by removing the fuses, rather than just turning them off at the switch. This may preventa
* burned-out motor if lightning should strike nearby.

Clean all refrigerated equipment thoroughly as described in Part V, “Housekeeping Practices.”

) Prop refrigerator and freezer doors so that they will remain open. If an inoperative reach-in refrigerator,
food’ freezer, or walk-in refrigerator is left tightly closed and the inside is at all damp, the metal parts will
corrode' in a short time.

Compre:sorg;: condensers, and rﬂowrs should be serviced by a competent refrigeration mechanic.

I-1407-29
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It foods requiring refrigeration are kept on the school premises, check refriger;ted units periodically tu ‘
be sure that proper temperatures are being maintained.

Before Storing School Lunch Food During the Summer Months
@ Check all food to be sure it is in good condition.

® Dispuse of any cans that are bulging or leaking. v
® Open samples of foud packaged in paper carions and boxed to be sure that it is in guod condition.
- ® Dispuse of any food that is moldy ur utherwise spoiled. )
® Repuackage brokert lots of food in metal containers with tight-fitting Iids;.
® Sture food on shelves, du lies, or ski‘c‘ls—du not put directly on the fluors.
o Slmebfood so that air can circulate around it. Leave a 1- to 2-inch space between the walls and the food.
® Libel und date afl tood that is placed in storage. Use this foud ﬁrs: in ;}le fall. i

® Make a record of all foud in storage to be used when plunning the fuod supplies needed in the fall.

\

~Z
ﬁ;a
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PART V - HOUSEKE\EPING PRACTICES

IMPORTANCE OF SANITATION AND CLEANLINESS
Guod housekeeping practices should be.followed daily to insure cleanliness and orderliness in all food
_storage areas. Sanitation and cleanliness aré a must in food handling and sturage. !

Most foud-poisoning outbreaks are caused by failure of food handlers to follow good sanitary practices.
This places the responsibility directly upon the food service personnel in schools and institutions to adopt
goud practices of sanitation and cleanliness.

CARE OF DRY STORAGE FACILITIES
To keep the dry fuod storage area in good condition, fouds must be inspected regularly and cleaning
schedules established and tollowed.

Check all food frequently for evidence of spoilage, such as bulging and leaking cans. Where spoilage has
occurred, remove the food immediately and clean the area thoroughly to prevent contamination of other
foods. : -
Inspect alsu for such damage as torn sacks and broken cartons. If the food is in good condition, use it
immediately or repackage it and use as soon s possible. All empty containers and sacks should be removed
from the storeroom.

.
The storeroom floors should be swept daily and mopped at least once s week. For sweeping tloors,
nonpungent sweeping compounds are recommended. If these are not available, the floor should be lightly
sprinkled with water before sweeping. Skids or dollies on which fouds are stored should be removed as
needed to permit thorough cleaning of fhe floors. The walls, shelves, skids, or dollies, etc., should also be
cleaned and washed regularly. Any toods dropped or spilled on the:floor should be cleaned up immediately
o ?févenl rodent and insect infestation.

Insect and Rodent Control
Insects destroy or render unfit for human consumption enovrmous quantities of food each year. The
following foods are susceptible to insect infestation: ’

Dried beans and peas.

Grain products (flour, cornmeal, rice, cereals, etc.).

Dried fruits (prunes, raisins, apricots, etc.).

Nonfat dry milk,

Cheese.

.

There are many ways in which insect infestation may occur in a storeroom. Insects or insect eggs may be
harbored in 1loor cracks, baseboards, or in storeroom walls, in freight cars and trucks in which foods are
transported, or in shipping containers, especially where the containers are re-used without proper cleaning
or fumigation. Insect infestation is evidenced by the presence of webbing, beeiles, moths, larvae, holes in
grain, or partly-consumed foods. Since insects are seldom tound on the outside of containers. it is necessary
to inspect the inside of bags and cases. In bagged foods, insects are usually found in the creases of the bags,
along seams, or in the ears of the bags. In cased foods. they may be found in the dark, closed sections of the
boxes. It may be necessary tv examine several bags or cases of foods before any infestation is noticed.

Insect infestation may occur even under ideal storeroom conditions; therefore, constant vigilance must be
maintained for any sign of infestation, partic ularly during warm weather. Insect infestation of fouds such as
cornmeal, Nour, beans, rice, dried fruits, and nonfat dry milk can be prevented by keeping these foods
stored a1 temperatures below SO°F.
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Rudents also destroy or render unfit for human consumption enormous quantities of food each year. They
are carriers and transmitters of such diseases as typhoid fever, cholera, tuberculosis, bubonic plague. and
rabies. Rudents enter ‘buildings through holes or openings around pipes and wires, and they frequently
buriow under floors and enter through ventilation and drainpipes. Therefore. all such openings need to be
covered or sealed with %-inch-mesh galvanized hardware cloth or sheet metal. All fan and ventilation
upenirrug.s, doors. and windows requirg screens.

The most effective ways of eliminating and controlling both rodents and insects are by extermination and
fumigation. Both of these services can be rendered by a reputable licensed company. However, the services
of such a company should not be relied upon-completely. It is also important to have an organized program
ol guod housekeeping with a designated responsible employee in charge.

Any (ontiscts made with fumigating companies should contain a statement to the effect that the
contractor will comply with all Fedcral.\S|a|e. and local laws and regulations and that proper aeration of
the building will be accomplished after fumigation. The improper use of some fumigants may result in an
explusion or a fire. or in ill effects to workmen from exposure to the chemicals ysed. Therefore. a
fumigating company must show evidence of public liability, property and fire insurance, and workmen’s

" compensation, Since it is possible that the first fumigation will not effect a complete kill and may have to

be tullowed with a second fumigation, a '100-percent-kill guarantee should be included in any contract
entered into with a fumigating company. Poisons are dangerous to use around food items and must be used
only by experienced and trained exterminators or under their supervision.

CARE OF REFRIGERATED FOOD STORAGE FACILITIES -

All refrigeration equipment nceds to be checked frequently to see that it is kept in good condition. It is
important tu retain a reliable serviceman for periodic service and cleaning of all compressors, condensers.
and motors. Cleaning schedules should be posted and followed for the checking and cleaning of all
refrigerated equipment. )
Reach-in and walk-in refrigerators require thorough cleaning at least once a week. Some suggestions for
cleaning follow: Remove food supplies and portable equipment to do a thorough job of cleaning; defrost
when necessary, following. the manufacturer’s instructions; cover the food or wrap it to minimize
tempe¥ature changes; and wash shelves, meathooks, skids, dollies, etc. with hot water containing a good
detergent. It may be necessary to scrub with a pot brush to remove fgrease and food particles. Rinse well
with hot water. Wash the interior with warm water and baking sods, using one tablespoon of baking soda to
each quart of water. Walk-in refrigerator walls and floors may need 1o be scrubbed with a hot detergent
solution and rinsed thoroughly. Wash the exterior with warm water and a good detergent. Flush drainpipes
with hot water and baking soda. Wash the rubber door gasket with warm water and mild soap; this increases
its life. Foods should be carefully inspected for quality and put in clean containes before returning them to
the refrigérator. Milk coolers and dispensers also need cleaning at leasf once a week, using similar
procedures.

Freezers or frozen food storage cabinets should be defrosted and cleaned as needed, when the frost
becomes three-eighths inch to one-half inch thick on the sides or coils. Follow the mahufacturer's
instructions. Ordinarily, defrosting once or twice a year is enough. If humidity is high or if the freezer is
opened often. another defrdsting ur two during the year may be necessary. If possible, defrost when the
quantity of foud in the freezer is relatively low. If the freezer is not too full, food packages need not be
taken out; they can be moved from one part of the freezer to another as work progresses. A broad stiff
spatula. a putty knike, or a sharp-edged wooden paddle may be used, or special tools for removing frost
may be purchased. v
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i a complete job of cleaning is needed, the following procedure is recommended:

1) Remove all food packages and disconnect the freezer;

2) Place the packages on trays or in baskets that have been thoroughly cooled in the freezer. Pile the
packages as compactly as possible to reduce the amount of exposed surface and cover with insulating
material such as newspapers, .

3) Scrape as much frost as possible from the surfaces so there will be less to melt off. Cold water may be
run over the refrigerated surfaces to hasten the melting. Hot water should never be used, since
refrigerant pressure could build up in the evaporator and cause difficulty in starting the compressor.
An electric fan placed-so that it will blow room air into the freezer, or cold air out, will help to melt
the ice; -

4) Remove the ice from the surface at intervals, as it loosens, to speed the defrosting process. Do not
chip the ice off with an icepick or other sharp tool that might damage the liner surface or coils:

$) Wash the interior and exterior as described above, when defrosting is complete.

Connect the freezer and let it run for half an hour or 50 1o bring thetemperature-down somewhat before

putting the food back in. When returning the food to the freezer, it is a good idea to take an inventory and
to place the older packages at the front or top of the freezer or to earmark them in some way for first use.
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~ Office of Surplus Property
721 Capitol Mall, Sacramento, CA 9581u
(916) b45-h943

l INVENTORY REPORT AS OF APRIL 30, 1982
Telephone
Recipient Agency . - County Nusber
Addrees City _ Iip Code
Aversgs Number of Eligible
Contact Pereea ia Food Services 4 Maale Served Datly
n— —_— —_— —
. : Columx 1 Columo 2 Column 3 Colum: & .
ondition of Quastity on Rand | Mooths The
aQuastit vd, Podr, Thet Vill Rot Be Bovember 1st
v y 8'«“? ..?“ion Consumed Dy Supply Oo Mand .
Commodity and Pack : o Band '6? Po { or Wovemder 1, 1982 | Would Last
nusable,
4
s
1)
- 2 -y
L '
P
. R
4

’
$

LIST ANY OTHER DONATED COMMODITIES ON HAND NOT IN THIS INVENTORY REPORT WHICH YOU'
RECEIVED FROM THIS. AGENCY. INCLUDE ANY HELD FOR YOUR ACCOUNT BY ANY FOOD PROUCESSORS.

Type or Print Name: - Title:
Manual Signature: _ , Dats:

. #*Report only full cases or balers. Count all units and if commodities have been
reaoved from cases or balers convert quantities on hand to full cases or balers.

Form O50/¢~F-003
s I-1408-1

ERIC ' | .
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uffico of Surplua Proporty
721 Caplitol )1.-11S Ssorasunto, CA. 95814 SOUTHERY CALITORNIA

(916) Lh5-hoh)
SCROOI8 A & C
INVNTORY RZPORT AS OF APRIL 30, 1469
Conglete besding exactly ss it appeare o»
Agresmat for Distriwties of Demated Foods .y  p o\ ieat Aguacy! _ Vashington Union School Distriot  Tal. No.i __(916) N54-67%)
s sy g = 8 B g o e Gy, B
or fosd ssrviss direster. Average ¥o. of
. Contast Perscn in Food Services: _ Jens Doe Heale Served Daily: £00_
Colum | ul-rl (‘ml Colum &
SQueatity w‘”: o ::EE}-M.‘::A m'h:u
Commodity esd Peck o et Consl 4 Sappdy
) 7. on o\, l9ﬁ} ot
Butter Chipe i 6/58 ce l
Butter Printe w2/ 10 ce Good ya M
¢ Butter Printe 16/ 14 ce I [
Chease, Procses (28] sl 4 /
. Chesss, Vhits Cheddar Typs app 40F ce j
‘ All sclumes sust be cesplated: Chesse, Hosterey Jack W/108 v J \
’ Celums Y - Exact coust im full uaite. Chesss, Mosssrells (USIA)  €/5¢ 2 . 1
Gelusa & - If "peor® or “unusable s, _Cheass, Voussrells (USDA) 0/60 | Yool
’ K‘::::ZJ::,".:&&::A::":; e Milk, Nonfet Dry sof b | k| Poor - too 014
acesptadility, exssseive stecks. Applesauce, Cnd. a /0, 7 o8
Column 3 - Cossult utilisaties reserds. - Appls Juice, Cnd, ll i A co
Colxm & - Ceasult stilisatiss ressrésd Agples, Prosh JARYLY A ba
Cranberry Saucs, Cndj Y[no TR RN
. Poaches, Cnd, J j)ﬁ'lm 10 ce Qood R 3 aonths
* Peare, Cnd. [/ s
. Plneapple, Crd. 1 ) (7L iU ce .
Pluss, Cnd. 7 P 10 ce| Good 2 | 2 eonths
haiolne (Bos) Tk 1-1/3 oa. ce
_Mieins (Dag) 200 1a1/3 es. | | cn Jo . .
‘ LIST ANY OTHLR DOHATED COMMODITIES OM WAND HOT SMOWN ABOVE WHICH YOU ALCLIVED
TROM THIS AGENCY, INCLUDIKG ANY WELD POR YOUR ACCOUNT 8Y AMY POOD PRUCESSORS .
. | .
Cesplete bettem of ferm. Msamal sigaatwre . Type or Print Hase: JANE DOE Titlet Pood Gervios Direotor
required. — 2

Hanual Bignature: 5%‘, m Date: May §; 1960 .

*Repurt only full casas or bags. Count all units and if commodities have Leen
removed frul case® or bags, convart quantitiss on hend to full cases or bags .

ERIC '
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California State Depastinent of Fducation District
Buzeau of Child Nutrition Services

. Form No. BCNS 7114 (Revised 1-78) .
School —.

Year S 1

Food Service Program
Monthly Inventory Record

L]

Surplus " Purchased Nonfood

Month commodities food items Total

July s s S S

August

Septembet

October

November

. Deccml;er

January

£

February

March

April

" May

June
. L 3

Totsls S S S S

Grand total S

co
<
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The Monthly Inventory Record is
important to good school lunch
management because:

9
-

. It aids in menu planning and purchasing.

. It keeps stock moving and discourages spoilage and waste caused by holding stock too

long.

[

. Food cost studies can be accurately and easily made when an inventory is kept.

. Knowing the value of the stock on hand will enable one to obtain the true net balance of

the lunchroom operation.
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Instructions -

(See the reverse side of this page for examples. )

The following suggestions will be of help in
taking a monthly inventory.

A. Steps in taking an inventory

. Organize your storeroom.

a. Place all packages or cans of one
item together.

b. Group fruits in one area, vegetables
in another, and so forth.

¢. Stack unopened cases so you can.
casily read what is in them.

d. Place cans, bottles, jars, or packages
on shelves in neat, even rows.

2. Check the item received in shipment
against the invoices and orders to be
sure that the proper. kind and amount
of each item are delivered and the
charge is correct. - ’

3, Place date of arrival on all unopened
cases with wax crayon or pencil.

4, Staple items, such as beans, that have
been placed in galmnucd cans for

storage can be coynted with reasonable

“accurdey if you use paint to mark the
inside of the can into 28-pound sections.

5. Take the inventory prior to the opening
of school and on the last working day
of each month, -

¢ Organize the day’s work to allsw time
to take the inventory, ‘Two people
working together ag a team can com-
plete the count quickly and accurately.

7. Count the items after all supphu, for
thut day hive been removed trum the
stock.

8. Complete the count lhal dayv. The value
can be calculated later by the person
designated to complete the inventory
record.

Completion of the inventory records
| For ease in using the Monthly Inven-
tory Record, it is suggested that it be
placed in a three-ring binder.

2. Separate sections are provided for sur-
plus commodities, purchased food, and

1-1410-3§

nonfood items. These itenis must be

entered in the appropriate sections of
the Monthly Inventory Record.

3. Locate in Column A, “Description of
item.” the item being recorded. If the
item is not already printed in the book,
enter it in the appropriate section,

4, Record the size o the can or package
in Column B, “Unit size.,”" Use the
smallest unit available.

S. Record the cost of the smallest unit
(can, package, or pound} in Column C,
“Unit cost.” For USDA surplus com-
modities, entér the fair marketsvalue,
not the cost of shipping and handling.

6. For USDA surplus commodities only,
enter in Column D, “Received, number/
date,” the number of units of each
item received and the Jdate on which
the items were received, NOTE Col
amn D appears only in the section for
surplus commodities.
2.In Column E, “Quantity on hand,*
record the number of unitg o each
item that i¢ on the shelves or in
refrigeration.
n Column F, “Value,” record the
figure obtained by multiplyving the unit
cost (Columin C) by the quantity on
hand (Column E). The uge of the
current market value is ong of the
recommended methods for determining
the unit cost of any item.

9, At the end of eéach month, add the
figures in Column F, “Value.” The
tofal value of each inventory category
(surplus commedities, purchased food,
“and nonfood itemsi should be trang-
ferred to the sppropriate columns on
the Monthly lmenl@r) Record cover
sheel.

10. Each month inert a new half-sheet for
each page of the Monthly Inventory
Record.

I. Continue the record throughout (e
school yéar,

(v 9]
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Examples e
' Mont)_SEPTEMEER
PURCHASED FOOD . '
B ‘ Quantity
Description of item -1 Unit size Unit cost on hand Value
(A) (B) © 1 (E) . (F)
Fruit, canned and dr;ed % A '
> .
Applesauce - *6{31 . , / 27 34 4q
— A NNSAAAANEA AN
’ 50 N _ - h -
" : Month 6€pr 6M§€K .ot
. SURPLUS COMMODITIES v )
, Received Quantity :
Deskription of item Unit size Unit é(ﬁ»st number/date on hand Value
YA ‘ AL N (S T (D) E) (F)
Vegetables, canned : s . 0 3 =
Tomato paste ' . s ’coan - ‘ /“ 04 4‘5\4'/5‘77 ‘ 14 ‘ v /4

!\AQ . ’ *

; I-1410-4 ' A
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" 1
SURPLUS COMMODITIES

\

- Month

: Descxipti;)n of ifem

-{8)

Unit size

(B)

Received
Unit cost number/date

© (D)

Quantity
on hand

(E)

Value
(F)

of

.| Meat/meat alternate
\

lsoultry

Canné&

Frozen

Wieners

Ground beef

_ Raw bulk .

Patties

Precovked patties

»

Beef roasts

Beef

Canned

>

I-1410-5
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SURPLUS COMMODITIES

Month

[

Description of item
(A)

Unit size
(8)

Unit cost
©)

Received
number/date

(D)

‘ Quantity
on hand
(E)

* Value
(F)

L}

Pork

Cheese

Processed

Cheddar

2
¥

Beans, - -

Dried

Canned

I-1410-6
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‘ SURPLUS COMMODITIES

Month

'Description of item
(A)

Unit size

(B)

Unit cost

©)

Receivecf
number/date
(D)

1

Quantity
on hand
(E)

Lentils

Peas

Dried

' v Pagn gt butter

F‘m and oils

Butter

Margarine

Salad vil

Shortening

5t

I-1410-7
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SURPLUS COMMODITIES

Month

Description of item
(A)

—

g

Unit cost number/date

() -

Received

(D)

Quantity
on hand
(E)

Value
(F)

Vegetables, canned

g S0

Tomat ves
: K1
.
Toma ves, whole

3 Tomato puree’

« Tomato sauce

Tomato paste

5/

I-1410-8
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cut

Month

' SURPLUS COMMODITIES

- ’ Received Quantity
Description of item Unit size Unit cost number/date on hand Value

(A) (B) (©) D | ® (F)

Vegetables, frozen I s ' ‘ ' A S

French fnies

Tater rounds

. Peas

Corn

S )
Beans, green

Vegetables, dehydrated ‘ ~ i . =T

4

- Potatues

Sweet potatoes

Onions

B Total s

[ - by

1-1410-9




, i Month __ i
SURPLUS COMMODITIES ; ‘
) Received . Ouintity '

Description of item Unij size Unit cost number /date on hand Value
Ay { (B) <) (D), (E) (F)

Fruits and vegetables,

canned N . § ) §

Pears

Halves

Preces ‘ v

Peaches

Haives

Sliced

Diced . , .

‘Applesauce

Apples

« Cranberry sauce . : : . .
\.Cn = = = — (L
; —— @

Pineapple . - .

Apricots

. Grapefruit sections

Plums

Prunes

Canned

Dried . . ) -

Mixed fruit : o \ -

Fruit co;klail

Raisins

Total s




, « Month
‘ SURPLUS COMMODITIES
) . Received . Quaptity
Description of item - Unit size | Unit cost liumber/'date on hand Value
(A) (B) (€ (D) (E)" (F)
Fruit juices ~ b . S
Orange juice
Orange juice-bars ;
Grapefruit jue
-
Lemon yuice o
li ‘
|
|
b — - ! .
i h
° '
H
4 “; i - .
’ . Total s

Ju
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SURPLUS COMMODITIES

Month

Description of item
7 (A)

Unit size
(B)

Unit cost
)

Received
i L]
number/date

Quantity
on hand
(E)

Vilue
(F)

Other

(D)

Peanui granules

Peanuts

Roasred

Spaghetti

Rice

Comimeal ’ .

Oatmeal

Bulyar

Flour
1,

All purpose

Rolled whe;( o f

Nonfat dry milk

I-1410-12
[}

Total




Month

. PURCHASED FOOD

Description of item
(A)

Unit size
(B)

Unit cost
()

' Qumtiiy

on hand
(E)

Value
(F)

Mest/meat altemnate .

Poultry

Canned r

Frozen

rs

Wieners

Corn dogs

. Ground beel .

Frozen bulk

Frozen patties

Frozen precooked patiies

8 I

1-1410-13
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‘ PURCHASED FOOD

Month

Dcscﬁpl'ion of item
(A)

Unit size . Unit cost

© Quantity
on hand
(E)

Vg]uc
(F)

(B) (€)

Fish

Canned

Frozen

Sticks

Fillers

Ke 3‘\'

Chee;c

Proccngd

Cheddur

3
.

Parmesan

Cottage

Mozzarella

9,

I-1410-14
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’mncmssn FOOD

Month

Description of item
(A)

Unit size
(8)

. ™
Unit cost

()

3

Quantity

° on hand

(E)

Value
(F)

4

Peanut butter




[

PURCHA§ED FOOD

Month

Description of item
(A)

Unit gize

'Quant'ily
Unit cost - | . onhand
(©) (E)

Value
(F)

Fats and ois .

(8)

Butter

Margarine

Salad il

Solid shortening

Frying oil

Salad dressings

‘4

Total

9o

I-1410-16




. PURCHASED FOOD

O

Month

Description of ftem
{A)

Unit size
(B)

Unit cost
(©)

Quantity *
on hgnd
(E)

Value
(F)

Vegetables, canned

Beans, green

Beets

7]
Pumpkin

Spinach

Mixed vegetables *

- Tomatoes

s

Tomato paste

Tomato puree

g
)

Tomato uucx

W

Tomato juice

o~

had

ERIC Q

)
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14
» A 3
I\
= ' . Month
PURCHASED FOOD A . .
! ~ Quantity
Description of item Unit size Unit cost on hand Value
(A) ) (B) (Y, (E) (F)
Vegetables; frozen L3 g s
4 N L2
Beans, green
— .
Com ’ * :
r~
< ; T
Peas L
4
Mixed vegetables )
- L
' 1 @
|
i '
|
& h ¥ -
I A e‘
' A
‘ 24
4
: Total S )
+ ) &
4
. — <y, I~1410-18
¢ . ) ‘




’ ’ _ ! Month -
. PURCHASED FOOD ) . ; R »
e : . , ] . . Quantity . y
Description of item Unit size Unit cost on hand Value
(A) | @ | ©) ©(F) (F)

[ 8

)

| Fruit, canned and dried $ $

Apﬁcois

Apples, slices

Applcséucé' ’ w

~Cranberry sauce ; ] . A s

=

Cherries -

., | Grapefruit sections - - . ‘ '

Mixed fruit : ‘( ,

Fruit cocktail u

*.

Peaches

Pears ‘ .

v

Plums ) 1.

Orange juice . B ' . .

Pineapple

Prunes s

Raisins .

Total S

95

Bmes T I-1410-19 .o .




, : - Month ’
PURCHASED FOOD .
. : : Quantity
Description of iteny { Unit size . Unit cost on hand Value
V (A) i (B) o (©) ya (E) (F)
Cereal products ‘ >$ ‘ b
Flour
All purpose enriched
Whole whear | z;f e
Cake ‘ } 
1. J
Bread -
“ N -
Commeal L !
= ! s
Comstarch ° ‘ .
! i
Oatmeal
Rice ,g
.(r —
" \«/ﬂ ' ’
; I
Macaroni I .
Spaghetti v
"Noodles ™ ? ,
% .
- " Total S
- 9 J 1

. 1-1410-20




B < -
‘ * . Month
. - . !
.PURCHASED FOOD . ‘ o “
' Quantity S N
- Description of item Unit size Unit cost on hand , Value
(A) (B) ©) (E) (F) -
Mixes - s -
Pudding
} . ~ - / . 4
_ Cake
. » \J\_—
L} | B
Bread
v
Cookig.
\. ]
. ) Total

s

¢ | o 1- 14115!%




- .

" runcmszg FOOD

Month

e
' Description of item
(A)

Unit size
(B)

Unlt cost
©

Quantity
on hand

(E)

Value
{F)

Spices and seasonings

\

Pepper

Salt, iodized

Baking soda

Baking powder

Dry yeast

Coffee

Tea

Cocoa

1uy

1-1410-22
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@ ruRcHaseD roo/q[
——

Description of item

(A)

Unit size
(B)-

Unit cost
©

Quantity |
on hand

(E)

Value
(F)

~ Sugar

. Granulated

- Brown

Powdered

Molasses

Honey

Com syrup

Extracts

Chocolaté

Ly

A\l

1-1410-23 IU‘%E’ :

Total




Month
PURCHASED FOOD ‘
- Quantity
Description of item Unit size Unit cost on hand Value
(A) (B) ©) (E) F
' \Condimenu and sauces
1
Calsup .
Mustard '
. . —
»
Total
\U‘ * '
1y




. “ ' Month
NONFOODJITEMS
‘ Qumtiiy o
Description of item Unit size |* Unit cost on hand Value .
(A) (B) () (E) (F)

Paper supplies | _ $ o ] ' S




NONFOOD ITEMS .

Month

Description of itém
(A)

Unit size

(B)

Unit cost
(9

Ohi’n'tily
on hand 2
(E)

Cleaning supplies

lU{)

I-1410-26
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SAMPLE OF PAGE FROM QUARTERLY INVENTORY _
o ~ o ] . 7.«__ . — e _
DOWATLD CONMODITIES wnrr | verr |rice] wowri  avcust |iRIce| soutn cepTEMuEN(IRICE] MATH  OCTOER
DLSCRIPTION OF ITEM sI2k | CosT | CHG. fuantity _| ChG.Quantity __CHG, - [Quant ity
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Office of Surplus Proporty
Transfer of U.8.D.A. Commoditios

Condition Condition

food Item " Amount )nit {. (sendor) _ (rocoiver)
Peanut Gronulos 10 cusop 6 410 Gwod Good
Cranborry Snuee S eapgn 1 6 fi0 Good finod
A -Punwne Flour S Malorn /104 Conn Coud
Nonfat Dry Milk 5 sacko sof Good Cood
v &

Signature:

‘| Donor Agsncy: _Lincoli Union Sch, Diat.

Titles Dircotor of Foud Sorvicna
Dates_Jenuary 20, 1980

Donce Agency: VNaghington Unif, Sch, Uist,
Signaturos

Tit.io: Diroctor of Food Sarvicas .

i Ko,

Date: January 20, 1980 e L

Complete and return vithin two veeks.

1. Iaitiate transfer by calling Divisich. Forss (thsee copies) will be

AN

.

INSTRUCTIONS 1

sent to the Donor Agency.

Jorthern Telephone Muaber - (916) 445-9351 . \
Southern Telephgne Humber - (714) 992-0900

2. At the time of transfer,.the Donor Agency (sender) cospletee the fora,
certifying the vholesomeneas of the food, and sendo the fora with the J
food to the Donse Agency (receiver). Hetain a copy.

3, The Donae, upon receipt of the commodities, oigﬁu the form, indicating

the condition of the food and sends cospleted forms to the appropriate o
Retain a copy.

Division.

4. Division will send copy of transfer to the Office of Surplus Property.

I-1412-1 -

10s




ul“mh State Desartrent of ‘Tducation

~ 3 - ‘l_“ N * . . .
Serrice o s ety J _Attachment A ' . " osp’ AGREEMENT W:
forn GSP/C-F-033 (2,82)

. Y is agreement shall become effective on . 19 R

e . LOCAL AGENCY COI‘J‘IODITY PROCESSING AGREEMENT x\‘ -

AUTHORITY: U.S. DEPARTMENT OF AGRICULTURE. FOOD AND NUTRITION SERVICE.
TITLE VII, CHAPTER 1I, PART 250

Agreement made this day of = . o 19 " between
a : :
e and : :
il AAgency).” : i (Contractor)

‘for the production of

'.t . l"‘. A ' ~ ) i —

z. -‘ (Address of contractor's plant USDA plant #

1f end products will be d;lwered through a distributor check here / 7 and attach a

completed distributor addeéndum. | ’

rin consideration of the mutual promises contained herein, the parties agree

as follows :
x

“53‘ bject to approval of the Office of Surplus Property and shall '
erminate on __ . 19 , or upon __ *~ day's written
notice: by either party to- the other. hhichever is earlier. -

2. Lontrac‘tor agrees to produce consumable food products as desd':.bed .on
the attached Price & Yield Schedule using, among other ixecessary

. ingredients, the following ‘Uspa donated foods: . e

. — -
v ..

-

Agency and contractor” jointly agree to the terms and conditions . of this
agreement as they are presented on the succeeding pages.

N

IN WITNESS WH'-‘REOF. the parties hereto have caused this instrument to be.

signed by the proper agents: théreunder dgly authorized. -

-

S

-2

Neme of ‘“lrl“‘ ﬂﬁqy i » Name of contractor

 Mddrass - B N . — Addcess

‘ " Print or type.name of company officer

N b [ G
Prist or typc namec ot suthogized rcpreséntative

— e
- . AT . .

'li asture ot suthorized cesentat . . 3 ‘
§ 1OFLECY EEpresuntative [ Stgnature of company officer

Title ~ — Tiele

Y M

Distribution of copics after approval by OSP: w ' JAPPROVED: OFFICE OF SURPLUS PROFERTY ,
osr 2 copies : R !3993;5%.7 NuthorTzea Representative
USDA, WRO 1 copy . . K

Agency .1 copy s — o
Contractor 1 copy . ' i :

u;. ‘» Telephone ronber. v , . Date . ‘nlcfm Queber

@ N




GENERAL PROVISIONS
1. The sheet marked “Fair Employ-
|ent Practices Addendum® is
Attached hereto and by this

reference. incorporated herein.

2. Centractor shall comply with all
applicable federal, state, and -
local laws and regulations per-
taining te wiges, hours, and
conditions of employment.

3. This agresment is not assignable
8y centractor either in whole
or in part without the prior
written consent of the agency
and the 0ffice of Surplus
Preperty

4. The contractor agrees to in-
domnify, defend and save
‘harmless, the agency, its
efficers, agents and employees
frem any and all clains and
lesies accruing or resulting
frem personal injury, death or ,
preperty damage sustained, or
alleged to have been- sustained
in whele or in part by any or
e11 persons whatsoever as a
result of or arising out of any
#ct or omission of the con-

tractor, its agents or employees,

or caused or resulting from any
deletarious substance in any of
the products produced from
danated foods.

§. Approval of the Processing
w: does not obligate the
ice of Surplus Property, the
U.S. ODepartrment of Agriculture

er the local agency to provide
donated foods for processing.

-8. Processor may be required to
furaish to, and made payable to,
the agency a performance supply
and surety bond; or an irre-
vecable letter of credit; or an

ascrow account; or any qther such

fnstrument of assurance in an.

—~—smgupt-acceptable to the agenCy.

The minimum amount of such
instryment should be no-les
o the value of the maximum
s * processor's possession any
ene time during the agrfement
period. To avoid out-Af-state
collection, such iné ts
sheuld be through or/with local
banks or {nsurance fompantes
1icensed to do business in the
state represented by 0SP.

7. This agreement and attachments
shall not be modified, amended,
altered, or changed in any
senrer by either party without

. written authorization from the

, other and written approval of

COMMODITY UTILIZATIAN, ACCOUNTASIL-
TTY AND TNVEMTORY CONTRGL

8. The school will furnish the
Office of Surplus Property
documents, in any form, showing
the quantity of any cormodity
turned over to the processor at
time of shipment.

9. The school shall take steps to
assure that commodities are
furnished to cortractor only in
sSuch amounts that can be used
within each offering period.

10. "The school shall accept the .
responsibility for reaching a
2870 commodity inventory
balance at the end of the

ARD

CoONDITIONS.

agrecment period. - In the event
of an agreement extension, the
amount of carry-over inventory
must be approved by the Uffice
of Surplus Property prior to
the approval of the extension
by 0SP. -
11. The school shall ‘notify the
0ffice of Surplus Property if
this agresment {s. terminated
and request from.the processor
the return of any unused com-
modities. The school shall
notify the Office of Surplus
Property when all such come
modities have been returned.

" 12. Contractor shall keep records

with respect to the receipt,

disposal and inventory of such -

foods, as well as formulae,
rectpes, toadout sheets, bills

of lading, and other production iS.

and shipping records to sub-
stantfate the use of such foods
and their subsequent redelivery
{in whatever form) to the agency.
The contractor shall also submit
monthly reports. of performance
to the agency and the Office of
Surplus Property. Each report
shall include the following:

a.  Beginning donated
food faventory.

food reteived.

¢» Quantity used for
processing.

d. Quantity and type of
end products produced.

e. Quantity and type of
end products delivered to the

agency. ",

f. Quantities of donated
food in inventory.

actor agrees to submit an
activity report each month re-
. gardless of whether or not

there is processing activity

during the month. Said report

shall be consistent with, and

the contractor shall otherwsise

fully account for, the quantities

of commodjties delivered into

its possession and the pro-

tion of an appropriate 18

number of units of end products "
or packages therefrcm, as Stated

in the Price & Yield Schedule

attached hereto and incorporated
herein.

Said report shall be submitted .
by the 15th day of the month
following the month being
reported. <

13. Contractor shall full) account
- for the commodities delivered
intg its possession by pro-
duction and delivery to the
local agency of an appropriate

rumber of units of end pro-
ducts or packages as stated in
the Price & Yield Schedule.
The contractor shall, to the
extent practicable, store all
donated food cormodities
separately from his own
commodities and not co-mingle
tham,

14. Contractor shall return all
commodities not accounted for
or pay a claim for the value

_of any such commodities which
cannot, de returned. Value will
be based on USDA's most recent“

“

I-1413-2
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b. Quantity of donated 1

. Claim for Settiement of Com-

cost information on acquiring
and delivering replacement
food at the time of the in-
ability to return. Contractor
shall not make pay~ent for anv
Such_corvodities without re-
ceiving a claim Trom a _ccnool

which has tre prior aporoval
of_the Gffice of Sur, ius
Propert,. the scnooi shall

not accept payment for unre-
turned commodities orior to
receiving 0SP approval of their
claim against the contractor.
Any such funds paid to a schoo!.
after OSP approval {s obtained.
sust be used to purchase 1ike
item replacement for the un-
returned Wommodities. . 0SP may
require proof of replicement
-purchases.

-

The contractor may dispose of
by sale any erpty contatners in
which commodities are recefved
and shall apoly as a credit
against ‘the cost of this coh-
tract any funds received from
the sale of such containers.
Before any such sale, the con-
tractor shall ovliterate or
rerove all festrictive markings
en the containers, {f the con-
tainers are sold for commercial
reuse. 5

Contractor shall apply as a
credit against contract costs
‘the market value of the price
received from the sale of any
by-products darived from the
processing of commodities,
including substituted foods
which are used by the con-
tractor. .

1f end products to be manu-
factured unier this agreement
are to be solo through a
distributor, the processor
«will remain fully accountadle
and responsidle for the
donated food until refunds or
any other credits equal to
the value of the donated
food have been made to the
recipient agency in accordance
with the Price § Yield
Schedule.

Whenever the OSP arranges for the
direct shipment of commodities to
& processor based upon aggre-
gated orders for end products
from local agencies, such com-
modities shall be accounted for
in an OSP Master Inventory
Account ‘separate and apart from ,
any local agency inventory ac-
count. Processor Accountability
for OSP Master Inventory Accounts
will be directed to the 0SP.
Accountabilfty requirements will
be outlined in an agresment

. between the OSP and the pro-
cessor, Processor will furnish
monthly Processing Activity
Reports to the CSP by the 15th
of the month following the month
beirg reported. Such reports
will be in a form and manner
as prescribed by the GSP. Any

modity Losses in the 0SP rMaster
Account will be between the OSP
and the processor. Transfer of
commodities to local agencies
from the OSP Master Account shall
be deémed to occur at the tioe
of receipt of end products cone
taining; such cormodities.

»
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EM ENS'EITNH‘ICCEPTAHCE SERVICE -

The contracter shall retatn
eiptes of Besks ang recerds
for & parind of three (3)
yours frem the clese of the
feders] fiscel year t
which 1n ond shall
aake them availedle for in-
spection by either state or
foders! resresentatives ot
sny time, witheut-prior metice,
during rermsl office heurs. -

1n tnstances when the centrect ™
value of danated food

(Column 11 on the Price §
Visld Schedulse) 18 aspreved
at 8 lewer value than the
USDA valud of such food, the
precesser will be required

» saintain, end furnish to
the Office of Surplus Property
wpon demand, records to sub-
stantiate recent burchases
{within three months prior

ta appreval of the agresment)
Sy the processor et the lower

‘walus of food that meets or

‘snceads the donated food
specificatien,

Continuous Wholesomeness Inspece
tien - Mhen donated meat or
peultry products are processed
er when cormercial neat or

poultry products are incorporated

1nte an end product containing
one or ware donated foods, all
precessing shall de performed
in plants under continuous
federa) Food Safety Inspection
Service (FSIS) personnel, or
state mest and poultry ine
spection persdnnel in those
states certified to have
programs at least equal ts the
federa) inspection program of
FS1S. Processor shall fuenish
the egency and the 0SP the
USOA number of said plant or”
plants.

¥henever the USDA value of
donated meat or poultry items
to be processed under this
sgresment at any one time is
$10,000 or more, the pro-
cessor will insure that
processing is performed under
Feod Safety and Quality
Service (FSQS) acceptance
service grading. The accept-
ence service shall certify
that end products provided
under this agreement are
ssnufactured utilizing USDA
oeat or pdultry as specified
4n Column 4 of the Price b
vield Schedule(s) and that
"o substitution of non-USDA
meat or poultry takes place.
Acceptance Service shal) v
provide acceptance certifi-

grading including the certifi.
cation that commercial ingre-
diants sutherized to be sub-
stituted for denated faods
are equa) er superisr % the
danated food l;ﬂclﬂulion.

SUNSTITUTION OF C 1AL _FOODS.

23. Contractsr may substitute fer

e

u.

the commedities hereinafter
16antifisd o Tike quantity

of the seme feeds of eqws)

or bettar quality whenever
deplated inventsries of com-
medities weuld otherwise delay
preductisn,

nenfat dry milk, shortening,
cernmesl, dried peas, lentils,
dried beans, cheese, drange
Juice, peanut dutter, raisins,
and such other foods as Food
and Nutritien Service speciff-
cally sppreves mey d# sub-
stituted.

When such substitution occurs,
precessor may utilize the
derated food in the manuface
ture of end product sold com-
sercially, but shall fot
otheriise sel) or dispose of

the donated food in the form =

1t was received in commercial
channels. -

Donsted foods ether than those
11sted adove are nonsudstitut-
able and shall not be
interchanged, co-mingled, or
substituted with a simlar
commercial ingredient that
could be used in place of
donated food in the product
formulation. Processor shall
store these dorated foods
apart from all cormercial in-
gredients and proeess them
apart from reguler comrercial
production to ensure all the
donated food s returned in
the specified end product to
recipient igencies eligible

to receive such donated food.

Processor will insure that end

products containing nonsubsti-

tutable donated foods are

delivered to eligidle re-
JCinients only.

Processor will insure that
all cemponents of commercial
foods substituted for sub-
stitutabls donated foods will
be of domestic origin and be
identical superior in
every particular of the
donated food specification
o3 evidenced by certification
parfermed by, or scceptadle
to, the applicable federal
acceptance service.

PRODUCT PRICE AND YIELD DATA

Only dutter, flour,
rice, rolled sats, rolled wheat,

ond On&n‘m »iﬁn!hu and 2
11ability th seet the stated |, -
preduction yields.

Contractar agrees that produc- [

tien ylelds in excess of these N

stated sinimm yields will be '
J for the benefit of the loce!

sgency and will be returned

t0 the 1acal agenty either in

the form of unused raw Com- /

medities ar as pécitionsh units |

of fintshed end prodscts. Sech |

agditional end oroducts will <~

be previded to the localjegency

8t @ cost per unit no greater

than that charged for the

original production. Actual

production records must e

evatlable to ver1fy praduction

yields.

27. The charge per unit, as stated
in the attached Price & vield
Schedule, represents 2 charge
for asditional ingredients and
services supplied by the con-
eractor and includes such

- additiona) ingregients as

specified in this contract and
exhipits thereto and also my "
tnclude the cost of freight,
handling, use of automatic
high-speed equipment, overnead
ond packaging materfls. Mo
i other costs or charges nall be
T allowed except as provided in -
| this contract and exhinits.
1a the event processor requests
an end product pricing change
during the pertiod of this agree-

ment, DA may require re-estadlish- -

. ment of the per-pound value of the
donated food at that tire. The
per-pound valyue of the donated
food inventory on hand at the
processor's plant upon the
expiration of this agreément

-~ shall pe re-estadlisned at the
inigtation of sutsequent agreement

I renews) or for clcsing of the
' tnventory account 1f the agreement
1s not renewed. .

287 Agency agrees to Day on the basis
outlingd in tne Price & Yield
Schedule attached hereto and
incorporated herein.

END PRODUCT LASELING —

29. The processor shpl) Tabe) the
. packages of the end products .
produced to corply with all
federal, state and local laws
ané 1n addition shall:

a.5nclude on the Vabde)
the rame and address of the
precessor. - .

. b. The exterior shippin
container, and where practica
the individual wrappings or
containers within the exterior
,container, of end products con-
“taining non-substitutable
donated foods as defined in

cates to accospany each 26. Centractor shall descride . Article 23, shall have clearly
shigment of end products. ('r:: ,l- "gd 's’:hcdulo at- g“m on ‘? hocl1th¢ Tegend
i tac reto end incorporated ntains Commodities Donrated
- "m"':,::.::g“;‘::‘::“”;"‘:ﬁ_ herein) each end product to be by The Untted States Department
fng runs far the purpose of preduced ané the guantity of of Agriculture. This Product
circumventing this require- ° each ingredient which is needed shall be Sold Only te Eligible
sent to :uu‘o specific nurder of Recipient Agercies.” .
* ’ ’ sach product except contractor -
The cost of this service shall sey specify the total quantities .””:;, :;",::;,’,":,.::’:2,::“"
be derne by the precessor. » of sny flavorings or seasonings R astablished by the Food and
. At the eptien of the USP, D R e arecton . Wetritien Service, Food and
1 . other non-substitutable donated which yin .:" ents Safety Inspection Service, -~
foeds and substitutable danated ch are or My Be components Wational Marine Fisheries Sarvice
foads wey be required to be of seasonings ar flavorings, .- of the U. S. Decartmgrt of
precesses under the appticadle Contractor agrees that commodity ~Commerce, Or otner agplicable
\~ fodera) acceptance service productisn yields stated in tne federa) agency of all ladels
Price and Yield Schedule are which make any ciaim with regard
considered to bp minimum yields, ? ts an and product’'s contribu-
' T . tien towars meal requirements of
s . sny chilg autrition progres.
] ‘ 1-1413- : . )
= 975678 413-3 -

ERIC . | . - 114

Aruitoxt provided by Eic:
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apoaris :

17 testured vegetadle pretein
{TVP) 18 reguiced, 1t shal)
canferm to USDR specificatiens
MS-219, dated 2-22-71. here
canceatrates or isolates are

1n Tieu ef or in addd-
tien te TVP, the product must
be tdantified, noting the meat/
water/concentrate or isolete
ratie. Al additives used
shell cenform te the requive-
:nq of the Pure Feed and Drug -

L.

SANLTATION

n.

A1l donated food and Inyredients
ts be added to the-donated food
shall be handled and processed

1n a sanitary and safe manner to
ensure a wholesore end product

1s delivered to reciptent agencies.

a. A1) donated foods picked
up By processor from recipient
agencies for processing and end
product for delivery shall be
trensported 1n a clean and
sanitary vehicle at a tempera-
ture recommanded for the speci-
fic food ttem. Oonated foods
and end products that are to de
kept frozen shall be loaded¢ on
the gelivery vehicle at a pro-
duct temperatiure not to eaceed
0° Fahrenheit and transported
1A Such a manner that the food
shall arrive at destination with
a p#Mduct temperature not to
exceed 00 Fahrenheit. Processor

- shall stoee all donated foods

fn-plant in a clean and sant-
tary manner at the recommended
storage temperature for the
food until -processed. Frozen
donated foods shall be stored
in such a manner as t3 maintain
8 product temperature not to
exceed 09 Fanrennett.

b. All end product pro-
duced ynder this agreerment shall
be processed according to the
heslth and sanitation standards
for plant facilities and food
process ing establtshed by the
locality or state in which
processor's plant(s) ts located
or by the applicadle federal
standards, whichever are higher.

c. At the option of agency,
sample(s) may be puiled from
delivered end product and an
tndep@ndent laboratory em-
ployed to perform and certify
testing of the end'product for

© quality inclyding bacterio-

logical testing, and actual
product spectfication for
combarison to spectfications
established by this agreement.
Costs of such test shall be
Ssrne by processor only f
product sample(s) tested fail
to meet efther agresment.
specifications or quality and
whelesomeness standards.

FAILURE YO MEEY CONTRACY @SQUINE-
2 3o NS

2.

ERIC

Aruitoxt provided by Eic:

If agency discovers on or after
delivery that all or any gart
of the commdity (including
pickages and containers) did
nOt neet contract reguirements
and specifications at time of
delivery, agency snall have the
right to: .

a. Accept or retain the
entire gquantity and hold con-
tractor for the damages sus-
tained, as determined by
sgency; or

REEMENY TERMINATION/RENEW

n

0. Reject the entive
uantity er ts reject a portion
thereof and accept or retain

the remaindar. Agency may in
1ts @iscretion terminate the
cantract with respect to the
wantity rejected or perwit
contracter to replace all or
sart of the gquantity rejected
with the quantity of the
commedity that dees conform to
all centractor requirements
and specificetions and, in
either circumstance, hole
contracter fer damages sustained
a3 detarmined by agency.
Te “reject” means to rpfuse
to accept on delivery “or after
delivery and acceptance, to
notify contractor of révoca-
tion of the acceptanCe, in
whole or in part. In either
event, contractor shall be
--hpld 1table for all damages
sustained, as determined by
agency. Agency shall tmmedi-
ately notify the Office of
Surplus Property of action taken
and reasons therefore

. At the discretion of the 0SP,

LN agreement may De renewed
for up to one additional year
from the above termination date
by sending to the Office of
Surplus Property for approval
a letter signed by both parties
enfiressing thetr intention to
¢0 30, and stating that the
terms and conditions of the
entended agreement will remain
the same as the original agree-
ment. - This letter of request °
mst be submitted ne Office

y to

e termination catly in

der to keep the agreement in

force. B

- Agency may terminate this

agr nt and be relieved of
the payment of any cons:dera- *
tion to contractor should
contractor fail to perform
the covenants herein contained
at thyf time and in the manner
herein provided. In the
event of such_termtnation,

the agency may proceed with
the work in any manner deemed
proper dy the agency. The
cost to the agency shall be
deducted from any sum due

the contractor under thisg
agreement. and ¢he balance,

if any, shall dDe patd the
“contracter upon demand. ¢

35, Mancompltance with the terms

3.

ang conditions of the agree-
ment By efther the contracting
gency or the processor will
result in the 1mmediate
“termination of the agreement.

This agreement may be terminated
by etther party upon 30 days
written notice to the other and
to 05P. In the event of termi.
natien of the agreement, pro-
cessér agrees to adhere to -
_instructions of the Office
of Surplus Property relating
te disposition of donated
foods and end products tn
the processor's inventory.
D1sposition of donated faod in
processor's inventory or pay-
ment of value thereof shall
be dased on the following:

a. When this agreement i3
terminated at the request of
the prgcessor, Or by the agency
due to processor’s noncompliance

?

I-1413-4 "1 1
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with the terws angd conditions,
the processor shall at the optian
of the agency:

(1) when feasibdle,
and with the concurrence-of 0SP,
transfer all donated food in-
ventory of agency to other
e11gidle agencies with wnich
processor holds aporoved pro-
cessing agreoments.

(2) Return al) eonated
food inventory to agency, or
replace with a 11ke Guantity of
the same food of equal or ~
better quality, to a destina-
tion designated by the agency
at processor’'s espense.

(3) with OSP concur-
rence, pay the agency, or
the 0SP, an amount equal
to USOA's most recent cost
information on acquiring
and delivering reslacerent
food at the timg of term:.
nation for those dorated
foods which cannot be
returned.

©. Mhen this agree-
ment is terminated at the
request of agéhcy where
there has been no faylt v
or negligence on the part
of processor; the pro-
cessor shall, with con-
currence of agency ang
0sP:

(1) wnen feasitle,
and with the concurrence of
0SP, transfer all dorated
food {nventory of agency
to other e'igidle lgenuu
with which processor holds
approved processing agree-
ments. :

(2) Return all
donated food 1nventary to
agency, or replace w1th
a Vike quantity of tne
same food of equal or
better quality, to a
destination desigrated
by the agency at agercy's
enpense.

A ., (3) Wieh OSP concur-
rence, pay the agercy, OF
the 0SP, an amount equal
to USOA’'s most recent

“cost information on aciuir-
1ng and deltverting replace-
ment food at the time of
termination for tnose

donated foods which cannot

be returned,

c.. Termination of this
agreement shall have no affect
on, nor requird any sett!ement.
of , comodities n an 0SP Master
Inventory Account. Accounta-
bil1ty for commodities in an
0SP Master Inventory Account
will De accomplssned sn accorde
ance with the conditions of.
an agreement Detween the asP
and the processor, and witn
Article 18 of this agreement.

.

¢
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. A
FAIR EMPLOYMENT PRACTICES ADDENDUM

-

= ! ‘
1. In the performance of this contract, the Conthc?or will not discriminate against any empigyee or appticant
for employment because of race, color, religion, ancestry, sex*, age*, national origin, or physical handicap*. The
Contractor will take affirmative action to ensure that applicants are employed, ar’id that employees are treated
during employment, without regard to their race, color, retigion, ancestry, sex*, age*, national origin, or physicat
handicap*®. Such action shait inctude, but not be timited to, the follbwlng: employment, upgrading, demotion
or transfer; recruitment or recruitment advertising; tayoff or termination;rates of pay or other forms of compen-
sation; and selection for training, including apprenticeship. Tpe Contractor shati post in conspicuous places, avait-
abls to employees and applicants for employment, notices to be provided by the State setting forth the provisions
of this Fair Employment Practices sectian. " T
( . i
- .

2. The-Contractor will permit access to his/her records of emptoyment, empioyment advertisements, applica-
tion forms, and other pertinent data and records by the State Fair Employment Practices Commission, or any

other agency of the State of California designated by the awarding authority, for the purpose of investigation to -

ascertain,comptiance with the Fair Employment Practices section of this contract.

~
.

3. Renvedies for Willful Violation:

(a) The State may determine & willful violation of the Fair Emplaoyment Practices provision to have
occurred upon receipt of a final judgement having that effect from a court in an action to which
Contractor was a party, or upon receipt of a written notice from the Fair Employment Practices
Commission that it has investigated and determined that the Contractor has violated the Fair Empioy-
ment Practices Act and has issued an order, under Labor Code Section 1426, which has become tinal,
or obtained an injunction under Labor Code Section 1429, ‘

(b) For wiltful viotation of this Fair Employment Practices- provision, the State shall have the right to
terminaté this ‘contract either in whole or in part, and any loss or damage sustained by thé Stat“\
securing the goods or services hereunder shail be borne and paid for by the Contractor and by his/her
surety under the performance bend, if ’an{), and the State may _deduct from any moneys dus or that
thereafter may become due to the Contractor, the difference between the price named‘ir‘l“the contract

. and the actual cost thereot to the State. .

a
-

-

. .
- » '

*Se¢ Labor Code Sectiopi 1411 - 1432.5 for further details.

’

.

‘e

o
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DONATED FOOD PROCESSING AGREEMENT

ERIC

7
- PRICE AND YIELD SCHEDULE
{1nstiuctinns an Novarse Side) -
' . - , COSTDATA |

END PRODUCT DESCRIPTION leREDIEN’IS -~ END PRODUCT YIELD DATA FOB PROCESSOR'S PLANT
1 2 -3 ingrediants end Thelr Percent of [ ] 7 ] 9 10 1 12 °13

’ End Praduct Latiel Nems, Net Sire End Product Noi Weight Lbs. of { Percent { Lbs.of | No.cl | Case | Dolter |Discount| Ne
Type, Cods, stc. Weight | and/or q 1 G Oonatnd | Yiold |Donated | Casas Peica Allow- or Cam
) B Per Servings Donetad Foorl Other |Food Per of Food {o | of Endl Not ance Refund | Price
Cese Por . - - Cnse food |Produce | Product | Using | Per Lb. | ParCase| Using

Con End 1Case [PerCase| Food |Donsted End |Dongtad
Product End Foorl | Donatad Rew Product Food
Peoduct | Dongted & State
. ' ﬁ
® -
'
* ' »
\J
» CINNE
£ . - ”/‘:‘

ot o Typn

Nama of Proreeior

"

- Plr;mu onsl Title of Pincnccor Ropraseniative

fngfodient formutation, vyinkd and
- ficas caniot be changed without .
prior opprovat.

Siqnatire

Oatn

*Only at the diceentinn of tha State DIA..Columm 8, 10, mx! 13 may not he mqulind,

ADE A5 110 Nev. H/AD

‘ !

114

115
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Using normal

INSTRUCTIONS AND EXPLANATIONS

anmmuuwunmmow*m-wcawmnmnnm

mmummummeummmm .

. .

COLUMN 2
COLUMN 3

COLUMN 4 °

COLUMN §
COLUMN ¢
COLUMN 7
coLumn 8
COLUMN_ 9

COLUMN 10

COLUMN 11
COLUMN 12

- COLUMN 13

List 8nd Product nante 88 it SDPESTS 0N the lsdel Siong with Gther Pertnent information to specifically Cantity
the product 10 b0 spproved.

mmmumpnmnmuhummmﬂwwmmmu
Inicate pack size of Product within the Case; 8ize of POrtions. snd/or number of portions. e

-
ulmnmmmammuwnhmom.mdmndmmmm”fcmm:h'uofcnum
weght (Col. 2). Tiva refers to finished product. not Aw batch. - :

Lt mdmm other than danated foods in the product snd the :m@om esch 15 of case nst weight (Col. 2).
:'lwomes nd s8asONINgs May Do s_?md a8 such snd shown as a combined 1018l without specifying quantity
each. D

The werght of donated food contained in one case of finished product (after shnnk snd losses] caiculated by
multiplying Column 2 by Column 4. S

100% minus processing isses as established by actus!’ production records which must e availsble for
venficstion «f requested. - )

the smount of raw donated food mum to produce one cese of finished product golcumod by dividiog
Cofumn 6 by Column 7. Ttus resultant figure 15 ‘thg basis UPON which ventory is credited to-processor for -
product sales and the value of the discount or refund per case.

‘The susber af sasss of end product preduced frem 100 10a. of denated foed ie calculated by

_dividing the 100 1bs. af donsted foed by Columm 8.

The normal wholesste - less - volume discount price of one case of end product grass pnce referred toin
Arucle 87 of Agresment). Price shouk! be quoted FOB Processors Plant 10 remove vensbie transportauon
costs which may be shown 83 8 separste cost for selling ares. ' ’ o -

Veius per pound for the donsted food. > " ’

The discount or retund per case of end Product to be pessyd Bnto the siigibie purchasing egency u caiculsted
by muitiplying Column 8 By Column 11. ‘ . .

~ .
.

The net case pnce is Column 10 minus Column 12 quoted 8s FOB Procestors Plan to remove transportshon -

_ costs. Qugted sales onces of he product igross Of net) may not exceed those shown on this schedule. but

MNM\MM.W.Mﬂmumum«mnbomnmmopmma
hwmw.ummmnmdmmumnMMm:

Net Weigm Par Case Column 2

2 % Donated Fecd n of End Preduct Net Weight , Column 4

= Lbs of Donaved Food Per Unit End Preduct . ) Coumn 6
Oivided by . Yiels of Donetd Feod"

¢

[y
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VOLUME 1 : |
|
» - * SECTION 1500 - ; - -
. LIST OF COMMODITIES
' . . AND ,
. COMMODITY FACT SHEETS
. J .
" e
/
. . ‘N -
a.
& - " ) ‘
: " ‘
E ‘ ’
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(To be supplied later) “
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VOLUME I

SECTION 1600

’

'SERVICE AND HANDLING CHARGES

SV Y

(To be supplied later)
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VOLUME I

. : ' : SECTION 1700+ °
N\ o . PAYMENT OF SERVICE '
- N AND [ N
HANDLING OVERDUE BILLS
-
-
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_ J “\' (To be supplied later)
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EXCERPTS FROM:
Part V11, Department of Agriculture,
Food and Nutrition Service (USDA)

FOOD DISTRIBUTION PROGRAM:
REVISION OF THE REGULATIONS
Tuwy.becemi;e: 16,1980 ¢

For the most recent changes of cupies-
of the regylations, please contact.
Chief, Commodities Section

Office of Surplus Property

721 Capitol Mall

Sacramento, CA 95814

1916) 4454943 )

§ 250.1 General purpose and SCOPe.

(a) Terms and Conditions. This part
prescribes the teyms and conditiohs
under which foods may be obtained by
Federal, State, and private agencies for
use in any State in schools. child care
institutions, nonprofit summer camps for

‘g}‘lildren, charitable institutions,
correctional institutions for minors,
nutrition programs for the elderly. and
the assistance of needy persons.

(b) Legislation. The distribution of
commodities is authorized for the stated
purposes by the following legislation:

(1) Section 416 of the Agricultural Act '

of 1949, as amended (hereinafter
referred to as “section 416}, which
reads in part as follows:

In order to prevent the waste of
commoditics whether in private stocks or
acquired through pricé-support operations by
the Commodity Credit Corporation belore
they can be dispused of in normal domestic -
channels without impairment of the price-
support program or sold ebroad at |
competitive world prices, the Commodity
Credit Corporation is suthorized, on such
terms and under such regulations as the
Secretory may deem in the public interest:

* + * (3} in the case of food commodities to
donate such commodities 1o the Burenu of
Indian Affairs and to such Stata, Federal, or
private agency or sgencies as may be
designotad by the proper State or Federal
authority snd spproved by the Secretary, for
use in the United States in nonprofit school-
lunch programs, in nonprofit summer camps
for childron, in the assistance of necdy

" persons, and In charitabls institutions,

Q

RIC

Aruitoxt provided by Eic:

including hospitals-®b the extent that ncedy
persons are scrved. In the cass of (3) ths
Socretary shall obtain such sssurance ss he
deems necessary that the recipients thersof
will not diminish their normal expanditures
for food by reason of such donation. in order
to facilitate the sppropriate dispossl of such
commodities, the Secrotary may from tims to
time ostimata and snnounce the quantity of
such commodities which he snticipates will
become availabla fop distribution under (3).
The Commodity Credit Corporation insy pay.
with respect to commaditias disposed of
under this section, reprocessing, packaging,
_transportation. handling, and other charges
accruing up to tha time of their delivary to s.
Pedersl agency or 1o the designated Stats or

~ . L]

REGULATIONS

, ¢ -

private agency. In sddition, in the case of
food commoditiss disposed of undar this
section.'ths Commodity Credit Corporation
may pay the cost of processing such
commodities into a form suitable for home or
institutional use, such processing to be
[ through privats trads facilities
to ths grestest sxtent possibla, For the

s of this section the tarms “State” and
“United States” include tha District of
Columbis and any Territory or possession of
tha United Statas.* * *

(2) Section 210 of the Agricultural Act
of 1956 (hereinafter referred to as
“section 210”), which reads in part as
follows: -

Notwithstanding any other limitation as to
the disposal of surplus commodities acqyired {

i

through price-support operations, ths |
Commodity Credit Corporation is authorized |
on such terms and undar such regulations as
the Secrotary of Agriculture may deem in the/
public interest. and upen application, to b
donate food commodities scquired through |

prico-support operations * * *to State © |
correctional institutions for minors. other H
than those in which lood servige is provided
for inmates on 8 [ee..contract or concouioq’

basis. !
(3) Section 32 of Pub. L. 74-320, as |
amended (hereinafter referred to as |
“gection 32"). which reads in part as f/
follows: . P
There is hereby appropriated for cacf I
fiscal year beginning with the fiscal year;
endingjune 30, 1938, an amount equal to 30
per centum of the gross recoipts from duties

, collected under the customs laws during the

period January 1 to Decomber 31, both ]
incluslve, preceding the beglnning of eath
such fiscal year. Such sums shall be |
maintalned in s separate fund and shall be
used by the Secretary of Agrigulture only to0 *
* * (2) encourage the domest nsumption
of such (agricultural) commoditios or ;
products by diverting them *** * from|the
normpl channels of trade and commerce * *

(4) Pub. L. 76-165, as amended, which
supplemented section 32 and reads In
part as follows: !

In carrying out clause (2) of section 32. the
funds appropriated by said section' may be
used for the purchase * * ° of agricultural
commodities snd products thereol. and suc
commodities * * * may be donated for relief
purposes and for use in nonprofit summer
camps lor children.

(5) Section 9 of the Act of September
6, 1858 which reads in part as follows:

/  Notwithstanding any other proyision of law
those areas under the jurisdiction or
administration of the United Statos are
authorized to receive from the Dspartment of

ture for distribution on tha ssme basis
as dofnestic distribution In sny Stats,
Territory, or possession of the Unitad States,
without sxchange of funds, such surplus
commodities as may be available pursuant to
clauso (2) of section 32 of ths Act of August
24. 1935, ss smanded (7 U.S.C. 612c), and
saction 416 of the Agricultural Act of 1949, as
smended (7 UB.C. 1431);° * *

1-1801-1
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(6) Section 6 of the National School
Lunch Act, as amended (hersinafter
referred to as “section 6”), which reads
in part as follows:

() The funds provided by oppropriation or
transfer from other accounts for any fiscal
year lor carryingout the provisions of this
Act, and for carrying out the provisions of the
Child Nutrition Aét of 1900, other than
section 3 thareol, legs (1) not 10 exceed 3%

. per centum thereof which per centum ls
| herehy made available to the Secretary for
his administrative expenses undor this Act

and undar the Child Nutrition Act of 1968; (2)
the smount apportioned by him pursuant to *
sections 4 and 5 of this Act and the smount”
appropyiated pursuant to sections 11 and 13
of this Ag¢t gnd scctions 4. 5, and 7 of the
Child Nutrition Act of 1866; and (3) not to
exceed 1 per centum-of the funds provided by
carrying out the programs under this Act and _
the programs under the Child Nutrition Act of
1908, other than section 3 * *°* shall be
available to the Secretary during such year
for direct expenditure by him for agricultural
commodities and other foods to be .
distributed among the States and schools and
sorvice institutions participating in the food
service progriams under thig Act and under
the Child Nutrition Act of 1966 In accBrdance
with the needs a# determined by the local
school and service institution authorities. -
Any school psrticipating in the food service
programs undet this Act msy refuse to accept
delivery of not more than 20 percent of the
total value of agricultural commodities and
other loods tendered to it In any school year:
and il a school so refuses. that school may
receive. in liou of the refused commodities.
other commodities to the extent that opher
commoadities are available to the State during
that year * * ° () For the fiscal yoar ending
June 30, 1975, and subsequent school years.
the national average value of donated foods.
or cash payments in licu thereol, shall not be
less than 10 cents per lunch, and the amounp
shall be adjusted on an annual basis eaclf
school yeat alter June 30, 1075, to refiect
changes In the Price Index for Food Used in
Schouls and Institutions. The Index shall be .
computed using five major food components
in the Bureau of Labor Statistics’ Producer
Price Index (coreal and bakery products,
meat, poultry and fish. dairy products.
proceased [ruits and vegetables, and fats and
olls). Each component shall be walghed using
the samo relative weight as determined by
_the Bureau of Labor Statistics. The value of
istance for cach meal shall be
aljos( each July 1 by the annual percentage
change in a three-month simple avernge value
of the Price Index for Poads Used in Schools
and Institutions for March, April. and May
ench yeor. Such adjustment shall be >~
computed to the nearest ona-fourth cent.
Among thoss commoditias dolivered under
this section; the Secr~tary shall give special
emphasis to high pruiein loods, meat. and
meat alternates (which may Include domestic
seafood commodities and their products).
Notwithstanding sny other provision of this
sectlon, not less than 76 per centum of the
assistance providad under this subsection (¢)
shall be in tha form of donated foeds Tor the
school lunch program. .




-

(7) Section 9(c) of the National School

Lunch Act, as amended. whlnhandl in
part as followa:

3
(c) School lunch programs under this Act

shall be operated on a nonprofit basts. Each
school shall, insofar as practicabls, utitize in
its lunch program commodities designated

. from tims to time by the Secretary as being in
sbundancs, sither nationally or in ths school
area, or commoditiea donated by the

. Secretary. Commoditiss purchassd under ths
suthority of section 32 of ths Act of August
24. 1933 (49 Stat. 744), as amended, may be
donsted by the Secrstary to schools, in
accordance with ths needs as determined by
local school authoritios, for utilization in the
school lunch progrem under this Act as well
as‘lo other schools carrying oul nonprofjt
school lunch progrsms and institutions =~
authurized to receivs such commoditiss. The-
Socretary is suthotized to prascribe terms
and conditions respecting ths uss of 3
commodities donated under such section 32,
under section 416 of the Agricultural Act of
1849, as smended. snd under section 700 of
the'Food and Agriculture Act of 1003, as

- amended, as will maximize ths nutritional
and finsncial contributions of such donated
commodities in such schools and institutions.

(8) Section 402 of the Mutual Security
Act of 1054, aa amended. which reada in
. part aa follows:

surplus food commodities or
products thereof made available for \rensfer
.under this Act (or sny other Act) as a grant or
as a sals for foreign currencies may sleo be
made svailabls to the maximum extent
practiceble to eligible domestic recipients
pursuant to ssction 410 of the Agricultural
Act of 1949, as amended (7 U.S.C. 1431). or to
needy persons wiihin the United States
pursuant to clause (2} of section 32 of the Act
of August 24, 1933, as amended {7 US.C.
612¢).

(9) Pub. L. 88-756, aa amended, which
reada as {ollows:

Schouvls receivif@iurplus foods pursuant to
clause (3) of section 410 of the Agricultural
Act of 1049 (7 U_S.C. 1431) or section 32 of the
Act of August 24, 1935, g9 amendsd {7 U.S.C.
012c) are authorized to use siuch foods in
training students in home economics.
including college students if the sams
facilities and Instructors are used for training
both high sc¢hool and college students in
homs economics coursea.

(10) Section 409 of the Disaater Relief
Act of 1874, 'which reads as followa:

(a) Whenever the President dotermines
that, as a result of a major dlaaster, low-
income households are unabls to purthass
adequate amounts of nutritious food, hs is
authorized. under such terms and condjtions
as hs may prescribe. to distribute through ths
" Secretary of Agriculture or other appropriste
agencies coupon allotments to such
houssholds pursuant to the provisions of ths
Food Stamp Act * ° * and to make surplus
commoditigs available pursuant to the
provisions of this Act\

',

ERI

{b) Ths President, through the Secretary of
Agriculture or other appropriate agenciss. is
suthorized 1o continue to make such coupon
allotments and surplus commoditiss
available to such households for so long as he
detsrmines necessary, taking into
consideration such factor s as hs deems
appropriats. including the consequences of

- the major disaster on ths sarning power of

the houssholds. to which assistance is mads
availabls under this section.

(c) Nothing in this section shall be .
construed as amanding or otherwiss changing
the provisions of the Food Stamp
Act * * ° sxcept as they relate to the
availsbility of food stamps in an area
affected by a major disaster.

{11) Section 410({b) of the Disaster
Relief Act of 1974, which reads aa
followa: .

The Secretary of Agriculture shall utilize
funds appropriated under section 32 of the
Act of August 24, 1935 (U.S.C. 612¢). to
purchasa food commodities necessary to
provids sdequate supplies for use in any arca
of ths United States in the event of a major
disaster or emergency in such area.

~ (12) Section 709 of the Food and

Agriculture Act of 1985, as amended
(hereinaftor referred to aa aection 709),
which reada aa followa:

The Sacretary of Agriculture is hsreby .
authorized to use funds of the Commodity
Credit Corporation to purchase sufficient
supplies of dairy products &t market prices to
meot the requiroments of any programs for
the schools (other than fluld milk in the case
of schools). domestic relief distribution. ;
community action. and such other programs
as are authorized by law. when there are
insufficient stocks of dairy products in thi
hands of Commodity Credit Corporation \NV
availabls for thase purposes. \!g\

(13) Section 13(h) of the National
School Lunch Act, as amended. which
reada as followa:

(h) Bach service institution shall, insofar as
practicable. use in its food service undor the
grogrlm foods designated from time to time

y the Secretary b being in abundance. The
Socretary is authorized to donsie to States,
for distribution to service institutions. food
availabls under section 410 of the
Agricultural Act of 1949 (7 U.B.C. 1431). or
purchased undsr saction 32 of the Act of
August 24, 1935 (7 U.8.C. 612c) or section 700
of ths Food and Agriculture Act of 1005 (7
U.8.C. 1440a~1). Donated foods may be
distributed only to service institutions that
can uss commoditiss sfficiently and
sffectively. as dotermined by the Secretsry.

(14) Section 8 of the Child Nutrition
Act of 1960 which reada in part aa
followa: : ‘

* * * Foods avallable under section 416 of
ths Agricultural Act of 1949 (63 Stal. 1038). as
amended, or purchased under saction 32 of
ths Act of August 24, 1038 (49 Stal. 774). as
amsnded, or section 709 of the Food and
Agriculture Act of 1963 (70 Stat. 1212). may, be
donated by ths Secretary to schools. in
accordance with the needs as dotsrmided by

I1-1801-2
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local school authorities, for utilization in their
feeding programs undsr this Act.

(18) Section 311 of the Older
Americans Act of 1985, as amended,
which reads in part aa followa:

(a)(1) Agricultural commodities and
products purchssed by the Secrstary of
Agriculture under section 32 of the Act of
August 24, 1938 (7 U.S.C. 612c) shell be
donated to a recipient of a grant or contract
to be used for providing nutrition services in
accordance with provisions of this title.

(2) The Commodity Credit Corporation
shall dispose of food commodities under
section 410 of the Agricultural Act of 1049 (7
U.S.C. 1431) by donating them to a recipient
of a grant or contract to be used for providing
nutrition services in accordance with the
provisions of this titls.

(3) Dairy products purchased by ths
Secretary of Agriculture undsr section 700 of
the Food and Agriculture Act of 1903 (7
U.S.C. 1440a~1) shall be used to mest the
requirements of programs providing nutrition .
servicos in accordance with the provisions of
this title.

(4) In donating commoditiea under this
subsaction. the Secretary of Agriculture shall
maintain sn annually programmsd lsvsl of
assistance of not less than * * * 25 cents per
meal during fiscal yoar 1977 and flscal yoar
1078, and 30 conts psr meal during the thres
succeeding fiscal years. The amount specified
in this paragroph shall be adjusted on an
annual basis for sach fiscal yoar after juns
30, 1975. to reflect changes in the serios for
food sway from home of the Consumer Price
Index published by the Burcau of Labor
Statistics of the Dopartment of Labor, Such |
adjustment shall be computed to the nearest
one-fourth cont. Among the commoditica
delivered under this subsection, the Secrotary
shall give spocial emphasis to high protein
foods. meat. and meat altornates. The )
Secretary of Agriculture. in consultation with
the Commissionsr. is authorized to prescribe
the terms and conditions respocting the
donating of commoditics undsr this
subsection.

(b)(1) Duiring each of the flacal years ending
before October 1, 1081, the Secretary of
Agriculture shall purchase high protein foods,
meal. and meat siternates on the open
markel. at pricos not in excess of market
pricos. out of funds appropriated under this

. scction. as determined under paragraph (3).

for distribution to recipients of grants or
contracts to bo used for providing nutrition
servicea in sccordance with the provisions of
this title. High protein foods. meat. and meat
alternates purchased by ths Secretary of
Agriculture under this subsection shall bs
grown and produced in the Unitsd Staies.

(2) High protsin foods, meat, and mseat
alternatos donated undsr this subsection
shall not be considered donated commoditias
for purposes of meeting ths requirement of
subsection (a)(4) with respect to the annually
programmed levs! of assistance under
subsection (a).

(3) There aro authorized to be appropriatsd
such sums 8s mey be necessary in order to
carry out the program established under
peragraph (1). i

t
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h (c}1) Notwithstanding any other provision
©  of law, ¢ Stats may. fox purposes of the
‘ programs euthorized by this Act, elect to
- receive cash paymaents in lleu of donaisd
'foods for el) or any portion of it project. In
any case in which a State makes such an
election, the Secretary of xcullun shell
make cash payments to such Stete in an
emount equivelent in velus to the donated
foods which the Stete otherwise wauld heve
recsived if such Stete had reteined its
*  commodity distributlon.

(2) When such paymants sre mude.
the Stete agency shell promptly end
equilubl, disburss any cash it receives
in lisu of commoudities to rocipisnts of
grants or contracts. Such disburscments
shall only be used by such rocipients of
grants of contracts to purchese United
States sgricultural commoditiss and
other foods for their nutnition projacts.

(3) Nothing in this subsection shall be
canstrued to euthorize the Secretery of
Agritulture 10 require any State 1o eloct to
receive cpsh paymants undar this subsoction.

(18) Section 4(a) of the Agriculture
and Consumer Protection Act of 1073, as
amended, (hercinafter referred to as
“gection #{a)""). which reads as follows:

Notwithstanding any othsr provision of
low. the Secpptary may. during flscal years
1978, 1978, end 1961 purchase and
distribute sufficient agricultural commoditigs
with funds appropriated from the general
fund of the Treasury to maintain the
traditionel level of essistance for food
assistance programs as are authorized by
law. including but not limited to disiribution
to institutiona, supplemantal feeding .
programs wherever located, diaster areas.
summar camps for children. the United States
Trust Territory of the Pacific islands, and

-~ tndians. whenever o tribal orgonizatico
requests distribution of federally donated
foods pursuant to section 4{b} of the Food
Stamp Act of 1077. In providing lor
commodity distribution to Indians. the
Secretary shall improve the variety and «
quantity of commodities supplied to Indians
in order to provide them an opportunity to
obtain a mote outritious diet.

(17) Section 14 of the National School
Lunch Act. as amended (hereinafter
referrod to as “section 147}, which reads
os follows:

(a) Notwithstanding any other provision of
law; the,Secretary, during the pe
. beginring July 1, 1974, end omﬂ Scptember
30, 1962 shall—(1) use funds avsilebls to
carry out the provisions of section 32 of the
act of August 24, 1838 (7 US.C. 012c) which
ero not expanded of needsd to carry out such
pravisions to purchess (without regerd to the
provisions of axlisting law govarning the
expenditure of public funds) egricultural
ocortmmodities and their products of the typrs
customarily purchased under such ssction,
{(which may includs domestic seefood
commodities and their products) for donation
to maintain the annually progremmed level of
assistance for irogrems cartied on undor this

i

ERIC

Aruitoxt provided by Eic:

-

.

Act. the Child Nutrition-Act of 1968, and Title
111 of the Older Americans Act of 1983; and
(2)  stocks of the Commodity Credit
Corporation are not eveilable, use the funds
of such Corporation to purchase cultural
commoditiss and their products of the types
customarily avellebls under section 416 of
the Agricultural Act of 1949 (» U.S.C. 14301),
for such donation.

(b) Among tha products tg be Included in
the food donatlons to the school lunch
progfaim shall be cereal and shortening and’
ofl products, '

() The Secretery may use funds
appropristed from the general fund of the
Trou‘\urto purchess agrigultural
commodities and theis products of the types
customerily purchased for donation under
stction 311(e){4) of the Older Americans Act
of 1968, as amendad, (42 U.8.C. 3045{(a){4)) or

" for cash payments In lisu of such donations
- under soctlon 311(c)(1) of such Act (42 U.S.C.

30451{d){1)). There are hercby authorized to

be eppropristed such sums as are necessary

to carry out the purposas of this subsaction,
(d) In providing essistance undor this Act

- and the Child Nutrition Act of 1000 for school

lunch snd breakfast programs, the Secrotary
shall establish procedures which will—(1)
ensurs that the views of local school districts
and private nonprofit schools #ith respect to
the type of commodity ussistance needed in
schools are fully and accurstely reflected in
reparts to the Secretary by the State with
respact to State commodity preforences and
that such views are considered by the, v
Secretary in the purchase and disiribution of
¢commodities and by the Siates in the
sllocation of such commodities among .
schools within the States; (2) solicit the views-
of States with respect to the acceptability of
commodities; {3) ansure that the timing of

commodity deliverios to Statoes is consistent

with State schuol year calendars and that
such deliveries occur with sufficient advance
notice: (4) provide for systematic roview of
the costs and benefits of providing
commodities of the kind and quantity thai are
suitable to the needs of locil school districts
and private nonprofit schools; {5) make
availuble technical assistance on the use of
commoditics available under the Act and the
Child Nutrition Act of 1966 ° * *.

(¢} Each State educational agency that
recalves food assistance payments under this
section for any school year shall establish for
such year an sdvisory council. which shall be
composed of representatives of schools in the
State that participate in the school lunch
program. Ths council shall sdvise such State
ngent:{ with rospact to the needs of sich
schools relating to the manner of selection
and distribution of commodity assistance for
such program.

‘:B) Section 17(h) of the NmionnL'
Schoo! Lunch Act. as amended. which
reads as follows:

(h) The Secretary shall donate agricultural
commoditios produced in the United States

for use in Institutions participating in the
child care food program ufider this section,

" rends as follows:

- care institution” which is not

The valus of such commodities {(or cash in

lisu of commoditiee) donated o sach State

for aech school year shall be, at a minimum,

tlre amount obtained by multiplying the

number of lunches and suppsre served in
participating Institutions tn that State during

thet school year by the rate for commoditiss .
or cash in lisu thereof astablished for that
school year under section 6{e) of this Act.
Any Staje recalving assistanco under this
secti institutions participeting in the
child care‘food program may, upoil
epplication to the Secretary. recelve cash in
liou of soms or all of the commodities to

which it would otherwisc be‘entitled under

this subsection. In determining whether to \
request cosh in lisu of commoditias, the State :
shall base its declsion on the preferences of v
individual participsting institutioos within

the State, unless this proves impracticable ~

due to the small number of institutions

preforring donated commodities,

(19) Section 12(8) of the National i
School Lunch Act. as amended. which v

(s) Whoover embézeles. willfully
misapplics. steals. or obtains by fraud any
funds. nssets. or property that are the subject
ol a grant or other form of assistance under
this Act or the Child Nutrition Act of 1063,
whether received directly or indirecly from '
the United States Department of Agriculture.
or whoover receives, conceals, or retaing
such funds. assets. or property to his use or
gain, knowing such funds. asscts, or property
hive been embezzled. willfully misapplied,
stolen, or ablainod by fraud shall, if such
Jfunds. assets, or properiy nre of the valiie of
$100 or more, be fined not more than $10.000
or imprisoned not more than five years, or
Loth, o if such lunds. assots. or property ure
of o value of less than $100, shall be fined noi
meore than $1.000 or imprisoned for not mare
thin one year, or both,

§250.2 Administration.

WS, The Food and Nuirition Service
{referrod 1o in this part 6s FNS).of the
U.S. Depariment of Agriculture shall
have responsibility for the program of
distribution of food commadities under
thia part. :

§250.2 Oefinitiona.

“Charitable institutions” meins (1)
nonpenal, noneduciMonal public »
{FodePal, Yraio or lucal) institutions:(2)
nonprofit, tax-cxempt, private hospitals.
or (3) other nonprofit, noneddcational,
tax-oxemp!. private institutions
organized for charituble or;publky 1
welfare purposes. including any
institution defined as “school.” “service
institutions.” or "nonresidential child

commodity-only school or does not
participate in any Child Nutrition
Program, (Nationa! School Lunch
Program. Special Milk Program. School |
Brookfast Program, Summer Food

N\
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Care Food Program (Parts 210, 218, 220,
225, and 226, respectively, of this

" chapter)). For p s of this
paragraph, tax shall mean
exempt from income under the -

Internal Revenue Cade, as amended,
and a charitable institution shall be
considered "noneducational” even:
though educational courses are given,
where such courses are ‘an incident-to -
the primary purpose of the clnrltnble.
institution. .

“Child care center” means any
lice nonschool, public or private
nonprofit organization providlng day
care services where children are not
maintained in permanent residence,
including but not limited to, day care
centers, settiement houses, recreation
centers, Head Start centers, and ~
organizaMons providing care services for
handicapped children.

“Commodities” means foods donated,
or available for dondtion, by the
Department under any of the legislation
referred to in this part,

*Commodity-only school” 'means a

* school which does not participate in the

National School Lunch Program but
which operates a nonprofit lunch
program under agréement with the State
education agency or FNSRO in
accordance with Part 210 of this chapter.

“Department” means the United
States Department of Agriculture or the
Commodity Credit Corporation,
whichever is donor under the pertinent
legislation.

“Disaster organizations” means
organizations authorized by appropriate
Federal or State officials to assist
disaster victims.

“Disaster victims™ means persons
who. because of Acts of God or
manmade disasters, are in need of food
assistance, whether or not they are
victims of a major disaster or an
emergency as defined in this section.

*Distributing agencies” means State,
Federal or private agencies which enter
into agreements with the Department for
the distribution of donated foods to
eligible recipient agencies and
recipients. A distrubuting agency may

also be a recipient agency.

" ““Donated f S means$oods
donated. or availfible for donation, by
the Department under any of the
legislatian referred to in this part.
“Emergency” means any hurricane,
tornadp, storm, flood. high water, wind-
driven tidal wave, tsunami,
earthquake, volcanic eruption, landslide,
" mudslide, snowstorm, drought, fire,
explosion. or other catastrophe in any

-

pait of the United States which requires-
Federal emergency assistance to
supplement State and local efforts to
save lives and protect property, health,
and safety or to avert or lessen the
threat of a disaster.

" “Family and group day care home”
means a Jicensed organized day cire
program for children in a private home |
under the auspices of a public or
nonprofit private sponsoring
organization. .

“Fiscal year” means the period of 12
months beginning October 1 of any
calendar year and-ending September 30
of the_following calendar year.

."FNSRO" means the appropriate Food
and Nutrition Service Regional Office of
the Food and Nutrition Service of the
Departm‘ent of Agriculture.

“Household” means a group of releted
or non-related individuals, exclusive of
boardgg¢s. who are not residents of an
institution, but who are living as oml!m’
economic unit, sharing common coo
facilities, and for whom food is
customarily purchased in common. It

- also means a single individual, living

alone, who has céoking facilities and
prepares food for home consumption.
“Major disaster” means any
hurricane, tornado, storm, flood, high
water, wind-driven water, tidal wave,
tsunami, earthquake, volcanic eruption,
landslide, mudslide, snowstorm,
drought, fire, explosion, or other
catastrophe in any part of the United
States which, in the determination of the
sident, causes damage of sufficient
g%!}!ﬂty and magnitude to warrant
major disaster assistance under the
Disaster Relief Act of 1974, (42 U.S.C.
5121}, above and beyond emergency -
services by the Federal Government, to
supplenfent the efforts and available
resources of States, local governments,

the damage, loss, hardship,
caused thereby.

y charitable institutions, who,
because of their economic status, are in
need of food assistance, (2) all the
members of a household who are .
certified as'in need of food assistance,
and (3) persons who, because of Acts of
God or manmade disasters, are in need
of food assfétance, whether or not they
are victims of a major disaster or an
emergency as defined in thu section.

“Nonprofit lunch program”™ meansa
food service maintained by a school for
the benefit of children, all of the income -
from which is used solely for the -
operation or improvement of the food
service.

I-1801-4

“Nonprofit summer camps for , -
.children” means nonprofit camps which -

do not participate in the Summer Food
Service Program for Children authorized
under Section 13 of the National School
Lunch Act, as amended, and in which,
during the months of May through

-Septembef nonprofit feeding services

are conducted for children of high
school grade and under.
“Nonresidential child care institution”
means a child care center, a family and
group day care home, and a lponloring

" organization.

“Nutrition program for the elderly" ‘

_means a project conducted by a |

recipient of a grant ar contract under
Title Il or Title VI of the Older
Americans Act of 1965, as amended, to
assist in meeting the nutritional and
social needs of persens aged sixty or
older.

‘Recipients” means needy persons
and disaster victims receiving

. commodities for their own use.

"Recipient agencies” means disaster
organizations, charitable institutions,
_nonprofit summer camps for children,
“school food authoritis, schools, service
institutions, welfare aggncies, nutrition
programs for the elderl%d :
nonresidential child care institutions,
receiving foods for their own use or for

. distribution to eligible recipients.

“School” means (1) an educational
unit of high school grade or under
operating under public or nonprofit
private ownership in a single building or
complex of buildings. The term “high ,

school grade or under” includes classes

of preprimary grade when they are
conducted in a school having classes of
primary or higher grade, or when they

, are recognized as a part of the *
educational system in the State,

regardless of whether such preprimary
grade classes are conducted in a’school
havmg classes of primary or higher
*grade; (2) with the exception of

.- residential summer camps whicl"are
eligible to participate in the Summer
Food Service Prograni for Children
under Part 225 of this chapter and
private foster homes, any distinct part of
a public or nonprofit private institution
or any public or nonprofit private child
care institution, which (i} maintains
children in residence, (ii) operates
principally for the care of children, and
(iii) if private, is licensed to provide
residential child care servicés under the
appropriate licensing code by the State
or a subordinate level of government.
The term “child care institution”
includes, but is not limited to: homes for
the mentally retarded, the emotionally
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disturbed, the physically handicapped,

and unmarried mothers and their

infants: group homes: half-way houses;

. . orphanages: temporary shelters for
abused children and for runaway
children: long-term care hoapitals for
chronically ill children; and juvenile
detention centers; and (3) with rektgct
to the Commonwealth of Puerto Riso,
nanprofit child care centers certified as
such’by the Governor of Puerto Rico.

“School food authority” means the
gove y which is responsible for
the adntinistration of one or more
schools and which has the legal
authority to operate a nonprofit lunch
‘program therein.

months beginning July 1 of any calendar

year and ending June 30 of the’following

calendar year. :

“Secretary” means the Secretary of
Agriculture.

"Service institutions” means
nonresidential public or private
nonprofit institutions and public or
private nonprofit camps that develop .

- . special summer or school vacation
programs providing food service similar
to that available to children during the
school year under the National School
Lunch and School Breakfast Programs.

"Sponsoring organization" means any

= public or private nonprofit organization
which is an independent entity
responsible for the management of the
food program in one or more child care
centers®r family and group day care
homes. :

“State” and "United States” means
any one of the 50 States, the District of
Columbia, Puerto Rico, the Virgn
Islands, Guam, American Samoa, “he

_ Trust Territory of the Pacific Islands,
and the Commonwgalth of the Northern
Marianas.

“Staté Agency on Aging” means (1)
the State agency that has been
designated by the GoVvernor and
approved by the United States
Department of Health and Human
Services (DHHS) to administer nutrition

fthe Older Americans Act of 1965, as
« amended or (2) the Indian Tribel :

\ Organization which has been approved

by DHHS to administer nutrition
programs for the elderly uider Lifle VI
of such Act.

“State correctional.institutions for
minors” means institutions, such as
reform achools cr training schools,
operated by a State, which are devoted
solely to the rehabilitationand  *
education of minors and are classified
under-State law as nonpenal in
character, and in which food service is

t

hool year" means the period of 12 .

programs for the elderly under Title I *
o

not provided for inmates on a fee,
sontract, or ooxsc;;tlon basis.

" vState educalltnal agency” means, as
the State legislature may determine, (1)
the chief State school officer (such as
the State Superintendent of Public
Instruction, Commissioner of Education,

* or similar officer) or{2) a board of

- education controlling the State
Deparment of Education.

“Students in home economics” means
students in regular classes wherein they
are taught food preparation, cooking,
and serving. .

*Subdistributing agencies” means
agencies performing one or more
distribution functions for distributing
agencies other than, or in addition to.
functions normally performed by
common carriers or warehousemen. A
subdistributing agency also may be a
recipient agency. ’ :

“Welfare agencies” means public
(Federal, State or local) or private
agencies offéting assistance on a
charitable or welfare basis to needy
persons who are not residénts of an
institution, ibé] Councils
designated by the Bureau of Indian
Affairs. -

§ 2504 Avallability of donated foods.

(a) Distribution and use of donated
foods. Commodities shall be available
only for distributjan and use in
accordance witl?ﬂ'le provisions of this
part and, with respect to distribution to
households on all or.part of an Indian
reservation, of Part 283 of this chapter.

(2) For each school year, the national
. average value of donated foods te be
made available to States for distribution
10 schools, or cash payments in lieu
thereof. shall not be less than 10 cents
for each lunch, adjusted on an annual
_basis as provided in paragraph (b)(5) of
this section. Not less than 75 per centum
of the fo6d distribution assistance for
schools shall be in the form of donated
foods.
. (3) For each school year, the national

- average value of donated foods to be
/made available to States for distribution
to

nonresidential child care institutions,
or cash payments in lieu thereof. shall
not be less than 10 cents for each lunch
and supper. adjusted on an annual basis
as provided in paragraph-(b)(5) of this
section. v
(4) For the fiscal year ending
September 30, 1881, the quantity of
donated foods to be made available to
any State for distribution to nutrition
programs for the elderly shall be valued
at not less than 30 cents for each meal
which the State Agency on Aging, in
accordance with regulations and
guidelines authorized by the
Commissioner on Aging. United States
Department of Health and Human
Services, reports.as having been served
- or, where necessary, estimates will be
served within the State during the year.
adjusted on an annual basis as provided
in paragraph (b)(5) of this section:
Provided, however, That this quantity
shall be reduced to the extent that a.
State elects to receive cash in lieu of

Donated fogds not so distributed or used  dgnated foods in accordante with

(for any reaon) shall not be sold.
exchanged-or otherwise disposed of
weithout the approval of the Department.
. However, donated foods may be
transferred between recipient agencies
with the authorization of the distributing
agency if'determined to be in the best
interest of the distribution program. In
areas where a Food Stamp Program is in
effect, there shall be no distribution of .
donated foods to households under this
part except: (1) to authorized Indian
reservations; (2) during emergency
situations caused by a national or other

. disaster as determined by the Secretary:

and (3) for the purpose of the
Commodity Supplemental Food

am.
{b) Quantities. (1) The quantity of
donated foods to be made available for

. donation\sider this part shall be

determineQdin accordance-with the
‘pertinent legislation and the program

is -

- § 250.13(f) of this part.

(5) (i) The value of donated foods to
~be distributed for lunches in‘schools and
for lunches and suppers in |
nonresidential child care institutions, or,
where applicable, the amount of cash
payments-to be made inlieu of donated.
foods for such meals, shall be adjusted
on an annual basis to reflect changes in
the Price Index for Food' Used in Schools
and Institutions prescribed by section
6(e)(2) of the National School Lunch Act.
as amended. (ii) The value of donated
foods to be distributed to nutrition
progiams for the elderly, or, where
applicable. the amount of cash
payments to be made in lieu of donated
foods, shall be adjusted on an annudl
basis to reflect changes in the series for
food away from home of the Consumer
Price Index publised by the Bureau of

- Labor Statistics of the Department of

Labor. (iif) The adjustments required by

obligations of the Department, and shall -~ (i) and (ii) shall be compluted to the

" be such as can be effectively distibuted
in furtherance of the objectives of the .

pertinent legislation. ,

I-1801-5
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nearest one-fourth cent and shall be
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made effective as of the beginning of
each school year for schools and
nonresidential child care institutions
and as of the beginning of each fiscal
year for nutrition programs for the
glderly.

{6) The Department may, at its
discretion, and consistent with pertinent
legislation, restrict distribution of
donated foods to one or more classes of
recipient agencies or recipients. )

(c) Minimum donations. Commodities
shall be donated only in such quantities
- as will protect the lowest carload freight
rate, except as deémed in the best -
interest of the program as determined by
the Department.

(d) Allocations. As commodities
become available for donation. the Food
Distribution Division, FNS, shall notify
distributing agencies regarding the
commodities, the tiass or classesof-
recipient agencies or recipients eligible
to receive them, and any special terms
and conditions of donation and .
distribution which attach to a particular
commodity in addition to the general
terms and conditions set forth herein.
Every attempt shall be made to deliver
commodities in accordance with
requested schedules. However, the .
Department shall not be responsible for
“delay in delivery or for nondelivety of
commoditigs due to any cause.
 (e) Processing and other costs. The

Department shall pay such processing,
reprocessing, transporting, handling and
other charges accruing up to the time of
transfér of title to distributing agencies
as is deemed in the interest of the
Department. .

(f) Transfer of title. Title to donated
foods shall pass to distributing agencies

upon their acceptance of donated foods -

at time and place of delivery, limited,
however, by the obligation of the
distributing agency to use such donated
foods for the purposes and upon the
terms and conditions set forth in this

art. .

P (g) Availability for demonstrations
"and tests. Notwithstanding any other
provision of this part, a quantity of any
commodity donated for use by any
recipient agency or recipient may be
transferred by the distributing agency or
" by the recipient agency to bona fide ¢
experimental or testing agéncies, or for
use in workshops, for demonstrations or
tests relating to the utilization of such -
comgmodity by the recipient agency or
recipient. No such transfer by any
recipient agency shall be.made without
the approval of the appropriate
distributing agency.

{h) Refusal of donated foods by school |
food outhorities. Any school food =
authority participating in-food service
programs under the National School

Lugch Act, as amended, may refuse, at
the time they are offered, donated foods
and other foods offered far delivery for
lunches in any 'school year if such foods
cannot be used effectively. The school
food authority may receive, in lieu of the
refused donated foods, other donated
foods to the extent other donated foods

“are avaijlable to the-State during the

school year: Provided, however, That

not more than 20 percent of the value of
the donated foods offered to a school
food authority for lunches during the
school year shall be subject tol,
replacement with other available
donated foods unless replacement based"
on the refusals of more than 20 percent
of such value is feasible and practical. .

§250.5 ENgible distributing sgencles. |
. (a) State and Federal agencies. Such

~State-and Federal agencies as are

designated by the Governor of the State,

by the State legislature, and approved

by the Secretary shall be eligible to

become distributing agencies. oot
(b) Private agencies. Where State -

distributing agencies are not permitted

by law to make distribution to private

. recipierit agencies, or to any class of

private recipient agency, private
agencies which agree to make
distribution of donated foods on a State-

. wide basis and which apply directly to

the Food Distribution Division, FNS, and

. are approved by the Secretary shall be

eligible to become distributing agencies.
(c) Agreements with Department.

Prior to the inauguration of a
distribution program, eligible agencies
shall enter into written agreements with
the Department which shall incorporate
by reference or otherwise the terms and
conditions set forth in thispart. When

- requested by the Department an eligible
" agency shall present evidence of its -

authority to enter into such agreements.

§ 250.6 Obigations of distributing
agencies.

- (a) Determination of eligibility.
Distributing agencies shali determine
that recipiert agencies or recipients to
whom they distribute donated foods are
gligible under this part, and shall impose
upon public welfare agencies the:
responsibility for determining that
recipients to whom welfare agencies
distribute commodities are eligible:
Provided, however, That the State
educational agency or FNSRO shall
determine the eligibility under this part
of schools and of service institutions
participating in the Summer Food
Service Program for Children under Part
225 of this chapter.,

(b) Agreements. Distributing agencies
shall enter into agreements. with
subdistributing agencies, recipient
- 12
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agencies, warehousemen, carriers, or
other persons to whom donated foods
are delivered under their distribution

program. Agreements with . ,‘ \

subdistributing agencies and recipient

. agencies shall be in writing, except in

those instances where subdistributing
agencies are acting as agents for the
distributing agencies. All agreements
shall contaih such terms and conditions
as the distributing agency deems
necessary to insure that.(1) the

" distribution and use of donated foods is

in accordance with this past, (2)-
subdistributing agencies, recipient
agencies, warehousemen, carriers, or
other persons to whom donated foods
are delivered by the distributing agency
are responsibl® to the distributing
agency for any improper distribution or
use of donated foods, and for any loss
of, or damage to, donated foods caused

. by their fault or negligence, (3)

subdistributing agencies and recipient
agencies have and preserve arightto |

assert claims against other persons to

 whom donated foods are delivered for

care, handling or distribution, and (4)
subdistributing agencies and recipient
agencies will take action to obtain
restitution in connection with claims
arising in their favor for improper-
distribution, use or loss of, or damage to,
donated foods. To the extent that bills of
lading and warehouse receipts satisfy
the above-stated criteria, the
distributing agency may consider such
documents as‘appropriate agreements. °
(c) Use of subdistributing agencies. If

distributing agencies use subdistributing

[

agencies to distribute donated foods, the

distributing agencies’ responsibilities to

" the Department for overall'management

and control of the distribution program
shall not be delegated to such
subdistributing agencies. .

(d) Distribution to charitable
institutions. Distributing agencies shall
submit for prior approval by FNS a
description of the method or methods by
which the distributing agencies will

etermine the number of needy persons
in charitable institutions. The methods
so approved shall include, but are not
limited to, those which identify the
persons, or the n er thereof, who do
not pay the full chargé assessed for the
services provided to them ‘'or who are
unable to pay the full cost of providing °
such services.

(e) Distribution to schools. Prior to
making distribution to schools,
distributing agencies shall notify each
school food authority of its right to
refuse delivery of not more than 20
percent of the total value of. donated

+foods offered to it by such agencies for

use*in nonprofit lunch programs in any

¢ '

v
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school yaar and to receive other |
donated foods. if available, in lisu of
those refused. in accordance with

§ 250.4(h). Notification of commodity
refusal rights shall be provided by
means of s letter or by an addendum to
the agreement required by paragraph (b) -
of this section to sach school food .
authority prior to the beginning of each
school year. .

{f) Househo!ld distribution.
Distributing agencies, prior to making
distribution to welfare agencies or

_ households, shall submit a plan of
operation for approval by the
appropriate FNS Regional Office. The
plan of operation for food distribution to

. households on all or part of an Indian

P " aservation shall meet the requirements

of § 283.5(a) of this chapter. Food.
distribution to households in the Trust
Territory of the Pacific Islands and the
Commonwealth of the Northern
Marianas shall continue to be subject to
the provisions of this paragraph. Such
plan shall incorporate the procedures
and methods to be used in certifying
- households as in need of food

assistance; in making distribution to
hougeholds; and in providing a fair
hearing to households whose claims for
food assistance Under the plan are”
denied or are not acted upod with
reasonable promptness, or who are X
aggrieved by an agency's interpretation
of any provision of the plan. Each State
distributing agency shall submit its plan
of operation snd any amendment
thereto to the High Commissioner of the
Trust Territory or the Governor of the
Commonwealth of the Northern
Marianas, or their delegate. as
appropriate, for comment on its -

relationship to other plans and
programs. The Governor, and the High
Commissioner or their delegate, shall be
allowed a period of 45 days, prior to
-submission of the plan or amendment to
FNS by the State distributing agency, .to
make such comments and attach them to
the plan or amendment. No amendment
to the plan of operation of a distributing
agency shall be made without prior
approval of FNS, und FNS may require
amendment of any plan as a condition
of continuing approval. Distributing
sgencies shall require welfare agencies
making distribution to households to
conduct distribution programs in .
accordance with all provisions of the
State plan of operation. As 8 minimum,
the plan shall include tha following:

(1) The name of the public walfare

agency or agencies which will be
responsible for certification of

' 4 households.

(2) The manner in which donated
foods will be distributed, including, but

- by FNS.

A |

not limited to, the identity of tife agency (8) Quantities requested. Donated

that will distribute donated foods, the foods shall be requested and distributed

storage and distribution facilities to be only in quantities which can be

used the method of financing. consumed without waste in providing
(3) specific criteria to be used in food assistance for persons eligible

certifying households as in need of food  under this part. Distributing agencies

assistance. The income and resource shall impose similar restrictions on

standards established by each - recipient agencies.

distributing agency for use by welfare {h) Distribution. Donated foods shall

agencies in determining the eligibility of  be distributed only to recipient agencies
- applicant households, after October and recipients eligible to receive them

1979, shall continue to be those " under this part (see §§ 250.8 and 250.9).

standards used as of that date which Distributing agencies shall require that

were incorporated in a plan of operation  welfare agencies and disaster

approved by FNS, unless an amendment  grganizations distribute donated foods

to such standard is required or approved  only to recipients eligible to receive
o them under this part. Distribution of

(4) The method or methods that will donated foods uf charitable institutions

be used to verify the information upon - gha]] be mude based on the number of

which the certification of eligibility is, needy persont served by them, as

based, including the kinds of determined by the method of methods

documentary evidence that applicants a d by FN :
-. pproved by FNS in accordance with
are required to furnish to obtain paragraph (d) of this section.

certification. Distribution of donated foods to schools,

(5) Provisions for periodically .
reviewing the certification of households
to discover any change in their status
which would necessitate a change in the.
determination of eligibility. The

service institutionsa, and nonresidential
child care institutions shall be made on
the basis of the average daily number of
meals t¢ be served which meet the meal
N type requirements prescribed in the
:;ivigi:xlet; :f l}:z ‘;‘::eehv';lg'&}:lel :l‘:mtha - regulations for the National School
except that such reviews may be made lc.hunc? Pr:)hgrasxzhun(liear Pell;tf‘?.lto ;!i’this
at longer periods, not to exceed 12 ? e;' n’ ?(t’hi rs}t: ':’ th gram
months, provided that such longer \sm e:‘ EF ‘z?s?e i y Pr‘::p er. ‘fe ’
periods are based upon a determination C‘}llxl!l‘ dr:r °‘:i Pw'tc.':zs fg::im g' ¢
by the certifying agency that the income _ n under Par of this chapter,
and resources available to such - and the Child Care Food Program under
Part 226 of this chapter, respectively, as

households will probably remain A
evidenced by information provided by
;:;e:(;iall)ﬂr unchanged during such the administering State agency or

(6) Provisions for identifying each - FNSRO by September of each year for

‘ _schools and nonresidential child care
Petson who has b e sehold,  institutions and by June of each year for

“(7) Assurance that the distribution of service institutions, and supplemented
donated foods shall not be used as a subsequently as necessary. Distribution

~

means to further the political interest of - _of section 6 commodities shall be limited

any individual or party, and that there to those schools, service institutions.

shall be no discrimination in the - and nonresidential child care
distribution of donated foods because of  institutions which participate in such
race, color, or national origin. child nutrition programs under this
(8) Assurance that (i) citizenship or chapter. )
. durational residence requirements shall (i) Redonations. Whenever a
not be imposed as 8 condition of distributing agency has any donated

eligibility and (ii) recipients shall not be - footl on hand which it cannot efficiently

»

required to make any payments in ‘utilize, it shall immediately request the -

money, materials or services, for or in appropriate FNSRO for instructions as

connection with the receipt of donated to the disposition of such donated foods.

Ny

foods, and that they shallnotbe ~ | Distributing agencies requesting
solicited in connection with the receipt = authority to make redonation of any
of donated foods for voluntary cash donated foods to the. Department shall,
contributions for any purpose. - upon the Department's request, have
(8) The manner in which the such donated foods federally-inspected
distributing agency plans to supervise at the distributing agences’ expense.
the program. - Any donated foods which the ‘
110) Definitions of any terms used-~ - Department determines are acceptable
which cannot be determined by ' -for redonation shall be moved at the
reference to Webstar's New o distributing agency’s expense to the
International Dictionary (sacond - closest point, within the Food

_edition). Distribution Division area in which the

I-1801-7 /_.._.,




State is located, whaere it can be utilized
or to a closer point outside the area, if
such a transfer is mutually to by
the Department and the distributing
agency. In those instances in which the
distributing agency satisfactorily
demonstrates to the Department that the
need for any redonstion resulted from
no fauls or negligance on its part, the

Department shall assume transportation .

costs as it determines to be proper.
Whenever a redonation is made at the
request of the Department, the
Department shall pay all tnmportqtlog
and handling costs in connection with
such redonation and shall pay to the
distributing agency all storage and
handling costs accrued on the donated
foads at the time of donation, as
determined by the Department.

(1) Distribution charges. Recipient
agoencies may be required to pay part or
all of the within-State costs of
ﬂltrlbutlon through a system of charges

sessed by distributing or ;
subdistributing sgencies. Any aystem of
asssssment operated by the distributing
qency shall have the prior approval of
and be subject to review by the FNSRO.
Any such system operated
subdistributing agencies shall have the
prior approval of the distributing agency
and be subject to review by the

distributing agency and the FNSRO. The

charges assassed shall be reasonable in
relation to the services provided and the
funds collected shall be used solely in
accordance with the provisiona of

paragraph (k) of this sec nder no
circumstances shall recipierits be :
tequired to make any payments in .

money, materials, or services for or in
connection with the receipt of donated

" foods. nor shall they be solicited in

connection with the receipt of donated

" foods for voluntary contributions for any

purpose.
. (k) Use of funds accruing in operation

. of the program. Funds accruing from the

sale of containers, salvage of donated
foods, distribution charges, insurance, ot

- recoveries from loss or damage claims
J[which are authdrized under paragraph

(m}) of this section to be expended for
program purposes) shall be used only for
the payment of expenses of the food
distributing program, including

~ transportation. storage and handling of

donated foods, salaries of persons
directly connected with the program.
and other administrativa expenses. The

. recelpt and expenditure of funds so

accrued shall be reviewed by
distributing agencies periodically, but at
least once each fiscal year, to determine

~ that fund balances are not in excess of

program needs. If excess funds
accumulate by reason of collection of

N

distribution charges, such excess funds
shall be ysed to reduce auch charges or
shall be returned to con tributors. 1f
excess funds accrue from the sale of
containers, salvage of donated foods.
insurance, or recoveriea from loss or
damage of claims, such funds shall be
(1) used to reduce disfi{bution charges.
(2) used to purchase itional foods, or
(3) paid to the Department. The
distributing agency shall impose upon
subdistributing agencies and recipient
agencies similar provisions for Liie use
of such funds accruing in the operation

- of their programs.

(1) Normal food expondltures Donated
foods shall not be distributed to any
recipient agencies or recipients whose

¢ normal food expenditurea are teduced

becauseof the receipt of donated foods,
except that this provision shall not
apply to the distribution of section 6
donated foods.

{m) Improper distribution or loss of or
damage lo donated foods. If a

distributing agency ithproperly
disgributes or usas any donated fooda, or
s loss of or damage to a donated

food through its failure-to provide proper
sto care, or handling, the
nﬁﬂnj agency shall, at the
Department'l option, (1) replace the
donated food in its distribution program
in kind; or, in the case of section 6
donated foods, where replacement in
kind may not be practicable, with other
similar foods, or (2) pay to the
Department the value of the donated
food as determined by the Department.
Upon the happening of any event .
creating a claim in favor of a
distributing agency againsta
subdistributing agency, recipient agency.
warehouseman, carrier, or other person.
for the improper distribution, use, or loss

‘of, or damage to, a donated food, the

distributing agency shall take action to
obtain recovery. All amounts collected
by such action shall. at the Departmerit’'s
option, be used in accordance with the
provisions of paragraphs (m){1) or (2) of
this section, or. except for amounts
collected on claims involving section 6
donated foods, shall be expended for
program purposes in accordance with
the provisons of paragraph (k) of this
section, Determinations by a distributing
agency that a claim has or has not

arisen in favor of the diatributing agency
against a subdistributing agency.
recipient agency, warehouseman,
carrier, or other person, shalfl, at the
option of the Department, be approved
by the Department prior to the
distributing agency's taking action
thereon. Where prior approval has not

- been given by the Department, a

dhtrlbutlng agency's claim

12,
1-1801-8 ‘

* of violation of Federal or State statutes.

determinations shall be subject to
review by the Department. In the case of

‘ an inventory shortage, when the loss of

any one commodity does not exceed 1
percent of the total quantity of thé.
donated food distributed or utilized from
any single storage facility during the
Federal fiscal year in which the loss
occurred, or dusing the period for which
an audit'was conducted by
representatives of the Deparlment or, if
upproved by FNS, during the period for
which an audit was conducted by the
distributing agency, if the distributing
agency finds that (i) the cause of the
shortage cannot be established, (ii) the
lost donated foods were held in non-
commmercial storage or other facilities
owned or operated by the distributing
agency, a subdistributing agency, or a
recipient agency, and (iif) is no
indication that the loss was the result of
negligence or continued inefficiency in
operations, the distributing agency need,
not take any further claims action, but
the factual basis for not taking further

-claims action shall be subject to review

by the Department. Furthermors,
distributing agencies shall not be
required to file or pursua a claim for a
loss which does not exceed an amount
established by State law, regulations, or
procedure as & minimum amount for

" which a claim will be made for State

losses generally, but no such claim shall
be disregarded where there is evidence

Distributing agencies which fail to
pursue claims arising in their favor, or
fail to provide for the right to assert such
claims, or fail to require their
subdistributing agencies and roclplnﬂt
agencies to provide for such rights shall
be responsible to the Department for
replacing the donated foods or paying
the value thereof in accordance with the
provisions of paragraphs (m)(1) or(2) of .
this section. Distributing agencies which
pursue claims arising in their favor, but
fail to obtain full restitutipn shall not be
liable to the Department for any
deficiency unless the Department
determines that the distributing agency
fraudulently or negligently failed to take
reasonable action to obtain restitution.
The Department may, at its option,
require assignment to it of any claim
arising from the distribution of donate
foods.

{n) Processing and labeling of
commoditiés. (1) Distributing aghncigs,
subdistributing agencies, or recipien
agencies may employ commercial or
institutional facilities to process
donated foods by converting them into
different and products or by repackaging
them. Distributing agencies or
subdistributing agencies may contract




. each end product, e¥ce
distributing, subdistributing, or recipient

L.
3
for the procassing of donated foods and
pay the procesaing cos! or may contract
for the processing of donated foods on
behalf of cne or recipient agencies,
each of which eithier pays the processor
directly or pays the distributing agency
for the processed end product it
receives. Where tha recipient agency
pays the processor, the sgreement-of tha
recipient agengy may be obtained by
making that agency a party to the
‘ cantract or separate
contracts may be entered into between
the recipient agency and the distributing
or subdistributing sgency. Distributing
or subdistributing agencies shall require
recipient g, s Which employ
commarcial or institutional facilities to
procsss donated foods to enter into
written contracts with such facilities,

{2) Contracts with processing facilities
shall be in writing. The distributing,
subdistributing or recipient agency
(contracting agency) s hava an
attorney or review the contracts
which. it intends to sign 10 insure that
such contracts conform to the .
requirements of local law. These
processing contracts shall include the
cost to the contracting sgency and
provide, as a minimum, that the
processing facility shall (i) describe aach
end product to be produced and tha
quantity of each ingredient which is
needed to ylsld a specific &l:mbet of
pt that

agencies may permit tha proosssor to
specify the total quantity of any
flavorings or seasonings which may ba
used without identifying tha ingredients
which are, or may be components of,
seasoriings or flavorings, (ii) fully
account for the donated foods delivered
into its posseseion by uction of any
appropriate number of units of end
products or packages, (1ii) return all
donatad foods not so accountsd for of
pay the value of any such donated foods
whieh cannot be returned, (iv) use or
dispose of the containers in which the
donated foods are received in
accordance with the instructions of the.
distributing, subdistributing, or recipient
agency. (v) apply as a credit against
contract cost any funds received from
the sals of containers of donated foods
and obliterata or remove all restrictiva
markings if tha containers are sgld for
commercial reusa, (vi) apply as & credit
against contract costs tha market value
or tha price received from the sale of

" any byproducts derivad from the

processing of donated fooda, inch )
substituted foods which are used by
processor, and (vii) maintain records
and submit reports o the distributing,
subdistributing, or recipient agency

.

pml.nln'tothnpcdormnuoﬂh'o

- contract.

(3) The procesaing contract may
provida that the processor may
substitute for the donated foods a like
guantity of the same foods of equal or

better quality whensver depleted
inventories of donated fi would
otherwise hold up production. The

contract shall specify the donated foods
which may be substituted. Only butter,
flour, rice, rolled oata, rolled wheat,
nonfat dry milk, shortaning, cornmeal,
dried peas, lontils, dried beans, cheese,
orange julce, peanut butter, raisins, and
such other foods as FNS specifically
approves may be substituted.

(4) Distributing agencies shall review
and lp'rron processing contracts
entered into by subdistributing agencies
and reciplent agencies prior to the
delivery of donated foods for processing
under such contracts. The distributing
agency which entgrs into or approves a

processing contract shall provide a copy

to each of the parties to the contract,
forward a copy to the appropriata FNS

1 Office, and retsin a copy for its
files. Distributing agencias shall review
and analyze reports submitted by
processors to insure that performance
under such contracts is in accordance
with tha provisions set forth in this
section.

(5) When donated meat or poultry
products are processed, all of the
processing shall be performed in a plant
or plants under continuous Federal meat
or poiltry inspection, or continuous
State meat or poultry inspection in
States certified to hava programs at
least aqual to the Faderal indpection

program.

(0) Distributing agencias may. at their
discretion, require subdistributing
agencies, recipiant agencies, and
commercial or institutional facilities
which process or repackage donated
foods to labal the containers of

processed or repackaged donated foods v

in any manner and with whatever
legend the distributing agency deems
appropriate to comply with the
agreement it has entered into with the
Depariment under this part. Any
labeling nqu%impoud bys .
distributing age ust ba specified in
wrilten contracts with processors which
dlltrlbulﬁ agencias are required to
review and approve.

(7) i the distributing agency which
enters into or approves a contract for
the’processing of donated foods for usa
{n a child nutrition am does not ’
also admihister such programs, it shall
(i) collaborate with the Stats agency
which administers the child nutrition

and have that agency provide
tschnical assistance to determine

I-1801-9
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whether and products to be provided
under ths terms of the processing
cantracts meet required nutritional

standards for reimbursement under the . .- '

regulations goveming the child nutrition o
programs (7 CFR Parts 210, 220, 225 and
226}, (ii) furnish that agency with

_reports, as requested, on the number of

approved processing contracts, the
donated foods utilized, and the identity .
of the processing companies, and (iii)
furnish that agency with such ,
performance reports as are needed by
that agency o assist it in evaluating use
of end products by the recipient

-agencies.

{0) Containers. When containers in
which donated foods are received are
disposed of by sala, the proceeds of
such sale shall be used solely in
accordance with the provisions of
paragraph (k) of this section, and
subdistributing agencies and reciplent
agencies shall be required to use
proceeds from the sale of containers

- solely for program purpose

..

) Personnel. quate personnel,
including supervisory personnel, shall
be provided to review distribution

and to effect distribution in
accordance with the requirements of

this part.

(q;t‘acilltiu. Facilities for the
handling, storage, and distribution of
donated foods shall be such as to |
properly safeguard against theft,
spoilage, and other loss. Subdistributing
agencies and recipient agencias shall be

required t vide similar facilities.
' (5) nacomo Accurate and completa

" records shall be maintained with respect

to the recaipt, disposal and inventory of
donated foods, inclu determinations
with respect to liability for any improper -
distribution or usa of, or loss of, or
damage to, such foods and the results
obtained from tha pursuit of claims
arising in favor of the distributing
agency. Accurata and complete records
shall also be maintained with respect to
the receipt and disbursament of funds
arising from operation of the distribution
program. Distributing agencies shall
require all subdistributing and recipient
agencies to maintain.accurata and
completa records concerning the receipt,
disposal and invantory of donated foods
and any funds which may accrue from

- the operation of tha distribution

program. Distributing agencies shall
maintain accurate and complete records
with respect to amounts and valus of
donated foods refused by school fund
authorities in accordance with § 250.4(h)
and shall require that school fund
authoritias also maintain such records of
refusals. Aay person who contracts with
a distributing agency, subdistributing
agency or recipient sgency to repackage,




process or prepare any. damud food-
shall be required to records,
similar to those re: ma of distributing,
mbdiutrlhutlm recipient agencies
paufaph. with respect to the
racelpt. dis; and inventory of such
foods. In addition, such person shall be
required to keep formulae. receipts,

loadout sheets, bills of lading. and olhw\_B

processing and shipping records to
substantiate the use made of such foods
and their subsequent redelivery (in
whatever form) to any such agency. All
recipient agencies shall be required to

heep accurate and complete records -

showing the data and method used to
determine the number of eligibile
persons served bi that agency. All
records required by this section shall be
retained for a pgriod of 3 years from the
close of the Federal fiscal year to which
they pertain.

(s) Reports. Distributing agencies shall
submit monthly reports to the Fooa and
Nutrition Service Regional Office, FNS,
covering the receipt and distribution of
denated foods, and such other reports
covering distribution operations in such
form as may be required from time to
time by the Department.

(%) Right of inspection and audit.
Representatives of the Department may
inspect donated foods in storage, or the
facilitics used in the handling or storage
of such donated foods, and may inspect
and audit all records, including financial
records, and reports pertaining to the
distribution of donated foods and may
review or audit the procedures and
methods used in carrying oit the
requirements of this part at any
reasonable time. Subdistributing
agencies, recipient agencies, and” -
persons contracting to repa

cess, or prepare donated foods shall .

required to pexmit similar inspection
und audit by the Department.

(u) Complaints. Distributing agengjes
shall investigate promptly complaints
received in connection with the
distribution or use of donated foods.
correct any irregularities disclosed, and
promptly report each instance of serious
irregularity to the Department.
Distributing agencies shall maintain on
file evidence of such investigations and
actions. The Departmoent reserves the
right to make investigations and shall

have the final determination as to when _

a complaint has been properly adjusted.
) (v) Demurrage. Demurrage or other

. charges which accrue after a car or
truck has been placed for unloading by
the delivering carrier, or which accrue
because placement of a car or truck Is
prevented, shall be borne by the
distributing agency, excopt that
demurrage or other.charges shall b
borne by the Department where such

-

charges accrue because of actions by
the Department and without the fault or

negligence of the distitbuting agency.
§250.7 Disposition of damaged or out-of-
condiition foods. .

Donated foods which are found to be
damaged or out-of-condition and are
declared unfit for human consumption
by Federal, State. or local health
officials, or by other inspection services
or persons deemed competent by the
Department, shall be disposed of in
accordance with instructions of the
Department. Such instructions may
direct that unfit donated foods be (a)
suld in 8 manner prescribed by the
Departiment with the net proceeds
thereof remitted to the Department, (b)
sold in 8 manner prescribed by the
Department with the proceeds thereof
retained for use in accordance with the
provisions of § 250.6(k), (c) used in such
@ manner as will serve a useful purpose
as determined by the Department, or (d)
destroyed in accordance with applicable
sanitation laws and regulations.
Dispositions under the provisions of
paragraph (b) df this section shall not
apply to section 6 donated foods. Upon

3% finding by the Department that
donated foods are unfit for human
consumption at the time of delivery to |
the distributing agency and when the

partment or appropriate health
?lcilll require that:such donated foods

“bd destroyed, the Department may pay
to the distributing agency any expenses
intusred in connection with such
donated foods as determined by the
Department. The Department may in
any event repossess damaged or out-of-
condition donated foods.

§250.8 ENgible recipient agencies.
() Schools or school food authorities.
Schools or school food authorities which
participate in the national school lunch
p m under part 21Q of this chapter
e school breakfagY program under
220 of this chapter are eligible to
receive donated foods under section 416,
section 32, section 709, goction 6, and
section 14, Commodity- only schools or
school food authorities responsible for
the operation of school lunch programs
of at least one or more commodity-only
schdols are eligible to receive donated
focds under section 416, section 32,
section 700 and section 14, Schools or
school food authorities receiving.
donated foods under this part may use
such foods for the purpose of training
students in home economics, including
college students if-the same facilities
and instructors are used for training
both high school and college utudents in
home economics courses,
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(b) Charitable institutions. (1)
Charitable institutions which maintain
an established feeding operation ona
regular basis as an integral part of their
. normalctivities are eligible to receive

donated foods under sections 4(a), 416, 32,

709. Charitable institutions receiving such
donated foods shall not discriminate
against any person receiving food i
gin.
(2) Private charitable lnltltutlons;’
other then hospitals, must be

because of race, color, or national o
established for the purpose of providing

. continuing services in the same place

without marked change and, at the

° Department's option, approved by a

public welfare agency as meeting a
definite need in the community by
administering to needy persons.

(3) Charitable institutions which
desire to recelve donated foods under
this part may employ food service
management compapies to conduct their

_ feeding operations, provided that the

charitable institutions enter into written
contracts with such companies.
Contracts between charitable
institutions and food service
maniagement companies shal] expressly
provide that:

(i) Any donated foods received by the
charitable institutions and made
available to the food service
management company shall insure only
to the benefit of the charitable .
institution’s feeding operation and shall
be utilized therein; and

(i) The books and records of the food
service management company®
pertaining to the feeding operation of
the charitable institution shall be
available for a period of three years
from the close of the Federal fiscal year
to which they pertain for inspection and
audit by representatives of
distributing agen r:i' of the Department.:
and of the General Accounting Office at
any reasonable time and place.

(c) Summer camps. (1) Nonprofit
summer camps for children are eligible
to receive donated foods under section
416, section 32, section 700 and section
4(a) If the distributing agency
determines that the number of adults
participating in camp activities as
compared with the number of children
under 18 years of age so participating is
not unreasonable in light of the nature of
the camp and the characteristics of the
children in attendance. Persons 18 years
of age and over including program
directors, counselors, and others who
engage creational, educational, and’
direct administrative functions are
considered as adults participating in the
activities of a summer camp. Employees
whobe presence on camp premises is
solely for the purpose of performing
duties such as cooking, gardening,




property maintenance, or similar
support functions are ot considered as
adults participating in summer camp's
activities. In no event are persons such
as nurses, therapists, and attendants
who ferform professional, supervisory.
or custodial services to be considered as
adults participating in the activities of a
suinmer camp if they perform services
essential to the participation of ~
mentally, emotionally, or physically
handicapped children.

(2) Nonprofit summer campsy for
children which desire to receive donated
foods under this part mpy employ food
service companies to conduct their
feeding operations provided that such
sefvices are contracted fgr on the same

basis as is stated in paragraph (b) of this

section.

{d) Stote agencies. State agencics
which make distribufion to needy
persons in houssholds are eligible to
receive foods under section 416, section

" 32 section 700 and section 4(a),

provided they serve households certified
in accordance with a plan of operation
approved by FNS, as required by
§ 283.5{a) of this chapter or with respect
to households in the Trust Territory of
the Pacific Islands, as required by
§ 250.6(e) of this part.

(e) Disoster organizotions. Disaster

- organizations are eligible to receive
,donated foods under section 416, section

32, section 700 and section 4(a) for
distribution to disaster victims.

Distributing agencies

distribution to such organizations shall

jimmediatsly inform the appropriate
FNSRO thergof. Such organizations shall
be eligible for the duration of the .
disaster, as determined by the
Secretary, but they may make
distribution of federally doneted foods
to houssholds. in areas where the Food
Stamp Program s in operation only so
long es the Secretary finds that the
commercial channsls of food
distribution have been disrupted
because of any emergency situation
coused by a national or other disaster.

(N Stote correctionol institutions far
minors. State correctional institutions
for minors are eligible to receive
commodities under section 210.°

(g) Service institutions. Service
institutions which participate in the
Summer Food Service Program for
Children under Part 225 of this chapter
are sligible to receive commodities
under section 416, section 32, section
709, section 6, and section 14.

(h) Nutrition programs for the elderly.
Nutrition programs for the elderly ere
eligible to receive donated foods under
section 416, section 32 section 708, and
sectjon 14. The distriluting agency shall
slipcate foods to nutrition prograris for

e eldatly'n;nhln a State in accordance

th the needs prescribed by the State
goency on Aging pursuant to the current
gulations and guidelines of the
ommissioner on Aging. If & nutrition
gram for the elderly employs a food"
shrvice company to conduct its feeding
eration, the provisions of paragraph
(b)(3) of this section shall be applicable.
(1) Nonresidentiol child care
ihstitutions. Nonresidential child care

of this chapter are eligible to receive

.donated foods under section 418, section

32, section 709, section 6 and section 14.

§250.9 Eligible recipients. -

(@) Needy persons in households.
Needy persons in households are
eligible to receive foods donated under
scction 416, section 32, section 709, and
section 4{a). provided the houschold is
certified in-accordance with the plan of

- operation approved by FNS, as required

by § 283.5(a) of this chapter or. with
respect to households in the Trust

_ Territory of the Paciiic Islands and the

Northern Marianas. as required by
§ 250.6{e) of this part.

(b) Disaster victims. Disaster victims
are eligible to receive commodities
under section 416, section 32, section
709, and section 4(a).

§ 250.10 - Special feeding programa.

In situstions of distress In which
needs for food assistance cannot be met
under other provisions of this part, any
distributing agency may, upon request to
and approval by the Secretary,
distribute donated foods to any
{nstitution, or to any association of
persons engaged in charitable activities.
for use In conducting special group-
feeding programs on a temporary busis
for persons in need of such food
assistance. The distributing agency, and
any such institution or association, shall
conduct any distribution under this
section in accordance with such
Instructions as the Secretary may
specify. end any such institution or
association shall give to the distributing
agency an assurance that feeding
programs will be conducted in
accordance with the Instructions.

§250.11 - [Reserved)
§ 250.12 Operating expense funds for
distributing agencies.

(#) Purpose. The Department will
make payments to distributing agencies.
to assist.them in meeting operating
expensos incurred in administering food
distribution for needy persons in
houscholds. *Distributing agency(ies)"

for the purposes of this section shall
refer only to the distributing agency for
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. soon as practicable after fun

the Trust Territory of the Pacific Islands
and the Commonwsalth of the Northern
Marianes, snd payment of
administrative funds for food
distribution to househbids on Indien
reservations shall be made under the
provisions of § 283.9 of this chapter.

(b) Use of funds.  Distributing agencies
shall make every reasonable effort to
insure the availability of a food
distribution program for needy persons
in houscholds regiding in the Trust
Territory #f m:’i-cmc Islands and the
Commonwealth of the Northern
Marianas and shall assign priority. in
the use of any funds received under this
section. to accomplish that objective.
Any remaining funds shall be used to
expand and improve distribution to
households. Such funds may be used for
any costs which are not disallowed
under Federal Management Circular 74-
4 (a copy of which may be obtained
from FNS) and which are incurred in
distributing donated foods to
househplds, including determining
eligibility of recipients, except for the
purckase cost of land and buildings. In
no event shall such funds be used to pay
any portion of any expenses if
reimbursement or payment therefor is
claimed or made available fromany .
other Federal source.

(c) Apportionment of funds. The .
Department shall apportion the funds
available for the purpose of this section
for any fiscal year among distributing
agencies which are responsible for food *
distribution programs to households.
The amount of funds apportioned to
each distributing agency shall be such
amount as FNS determines'is necessary
to effectuate the purposes of this
section. The apportionment of funds

_ under this paragraph shall not be

regarded ag conveying to any
distributing agency a vested right to any
fixed smount of funds. _

(d) Notificotion of avoilob%ily. As

s for the
purpose of this section are made
available, written notification of the
amount of funds apportioned and the

eriod for which they are available shall
e given to the distributing agency for
which such funds are available.

(e) Payments of funds. Upon receiving
notification of the amount of funds
available to it, each distributing agency
shall advise PNS of the amount
estimated to be required for the fiscal
year. FNS shell, if it concurs, issue a
Lotter of Ctedit to the appropriate
Federal Roserve Bank in favor of the
distributing egency. The distributing
agency shall obtain funds needed
through presentation by designated
officials of « Payment Voucher on Letter
of Credit to ¢ local commercial bank for
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transmission to the appropriate Fédernl

Reserve Bank, in accordance with
© procsdures prescribed by FNS and
- approved by the U.S. Treasury *
Department. The distributing agency
shall draw only such funds as are
needed to pay claims certified for
payment and shall use such funds
without delay to pay the claims.

- {f) Agreements. Each distributing
. agency which desires to receive funds

under this section shall execute and

« submit to FNSRO a letter of acceptance
agreeing to: (1) expend any funds
received sulely for the purpose of this
section; (2hfurnish reports under this
part: and (3)amend the existing
agreement between thg distributing
agency and the Department to
incorporate.contractnal provisions .
required in Government contracts.

Sdncluding the Equal Opportunity clause
(section 202 of Executive Order No.
11240 of September 24, 1965Y and
provisions required by the Contract
Work Hours Standards Act (40 U.S.C.
327-330) and the Service Contract Act of
1065 (41 U.S.C. 351-357).

ords. reports, audits.

ting agencies shall (1) maintain.

n for 3 years from the close of

-

pertain, com)
of all amounts

accounts and reco
necessary to‘enable
whetlier thegithas been co
this section? and (3) permit - :
representatives of the Department and
of the General Accounting Office of the
United States to inspect, audit, and copy
such records and accounts at any
reasonable time. Distributing agencies
shall submit monthly reports to FNS on
Form FNS-60 concerning the obligations,
expenditure and status of funds received
under this section. In addition.
distributing agencies receiving funds
under this section shall submit-any other
reports in such form as may be required
from time to tinie by the Department.

§ 250.13 Misceilaneous provisions.

(a) Sanctions. Any distributing agency
which has failed to comply with the
provisions of this part or any
instructions or procedures issued in
connection herewith. or any agreements
entered into pursuant bereto, may. at the
discretion of the Department, be
disqualified from further participation in
any distribution program. Reinstatement
may be made at the option of the
Department. Disqualification shall not
prevent the Department from taking
other action through other available

. means when considered necessary.

o

including prosecution under applicable
Federal statutes.

(b) Embezzlement, misuse, theft. or
obtoinment by fraud of commodities
ond commodity-reloted funds. assels. or
property in child nutfition programs. .
Notwithstanding § 250.4(f) of this part
concerning transfer of title to
commodities, whoever embozzles,
willfully misapplies. steals. or obtains
by fraud, commodities donated for use
in any program authorized under the
National School Lunch Act. as amended.
or the Child Nutrition Act of 1966, as
amended, or any funds. assets, or

" property deriving from such donations
< or wboever receives. conceals, or retains

such commodities, funds, assots. or i
t;openy for his own use or gain, ‘
owing such commodities. funds.
assets, or property bave been -
embezzled, willfully misapplied. stolen, .
or obtained by fraud, shall be subject to
Federal criminal prosecution under
scction 12(g) of the National School
Luncb Act; as amended. For the ose
of this paragraph "“funds. assets, or
property” include. but are not limited to.
funds agcruing from the sources
identified in § 250.6(k) of this part,
commodities which have been
processed into different end products as
provided for by § 250.6(n) of this part.
and the containers in which
commodities have been received from
the Department. Distributing agencies
shall immediately notify FNSRO of any
suspected violation of section 12(g) of
the National School Lunch Act to allow
thie-Department, in conjunction with the
U.S. Department of Justice, to determine
whether Federal criminal prosecution
under section 12(g) is warranted. -
Prosecution of violations under section

"12(g) by the Federal Government shall

not relieve any distributing agency of its
obligations to obtain recovery for .
improperly distributed or lost.
commodities. as required by § 250.6(m)
of this part. S

(c) Distributing ogency requirements.
Distributing agencies may impose .
additional requirements for participation -
that are not inconsistent with the
provisions of this part, except that this
grovlllon shall not apply to participation

y houscholds on all or part of an Indian
reservation under Part 283 of this
chapter.

(d) Nondiscriminotion. Distributing
agencies and recipient agencies are
subject to the Department's regulations
effectuating Title V1 of the Civil Rights
Act of 1964 (Part 15 of this title) to the
end that no persons in the United States
shall, on the grounds of race, color, or
national origin, be excluded from
participation in, be denied the benefits
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of. or be otherwise subjected to
discrimination under any program
receiving Federal financial essistance
from the Dep. ent.

(e) Persons shoring common food
focilities. It shall not be deemed a
failure to comply with the provisions of
this part if recipient agencies serve
meals containing donated foods to
persons other than those who are
eligible under this part. when such
persons sbare common preparation.
serving or dining facilities with eligible
persons (needy persons. disaster
victims, chﬂm) and one of the
following is : -

(1) Such other persons are common
beneficiaries with the eligible persons of

- the program of the recipient agency. or

(2) such other persons are few in number
compared to the eligible persons and
receive their meals as an incident of
their service to the eligible persons.
Such other persons include. but are not
limited to. teachers, disaster relief
workers, and staff members.

Nothing in this paragraph shall be
construed as authorizing allocation or
issuance of donated foods to recipient
agencies in greater quantity than that
authordeed for the assistance of pergons
eligible under this part, or as relieving
the recipient agency of the responsibility
for purchasing a volume of food which is
at least adequate to feed all persons

. who are not eligible under this part.

(f) Processing contracts. Procesaing
contracts entered into in accordante
with §'250.6(n) of this part are public
records and FNS will provide copies of
such contracts to any person upon
request. FNS also may use copies of
such contracts in developing
informational releases pertaining to the
processing of donated foods by
commercial or institutional facilities.
FNS Regional Offices shall retain copies

. of processing contracts submitted by

distributing agencies for a period of
three years from the close of the Federal
fiscal year to which they pertain and
may review such contracts for the
purpose of advising and counseling
distributing agencies with respect to the
provisions of such contracts. However,
FNS assumes no liability with regard to
the provisions of processing contracts or
performance related thereto since FNS
is\not a party to such contracts and the
contracts are not subject to FNS'
approval. .
(8) Cash in liou of commaditles for

. nutrition programs for the elderly.

(1) Any State Agency on Aging may.
for the purposes of the programs
authorized by titles Il and V1 of the
Older Americans Act of 1965, as
amended, elect to receive cash
payments in lieu of all or any portion of
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tho‘.

part during the Feders! fiscal year.

. (2) When such an election is made, it

- shall be on the State for that

_ fiscal ywar, the Secretary shall make
cash payments to such State equivalent
in value to the donated foods it
otherwise would kava received. -
Advance cash payments to such State
shall be made for each Federal fiscal -
quarter by means of Latters of Credit
issued by PNS through the appropriate
U.S. Treasury Regional Disbursing
Office or, whate applicable, by means of
us. ! checks in favor of the
State on Aging, basad on the

best data available to PNS at the time as
to the number of meals to be gsrved
within the State during that fiscal
quarter in nutrition programs for the
alderly. .

(3) The State Agency on Aging
destring to receive funds undar this
paragraph shall enter into a written
agresmant with PNS to: (i) Promptly and
equitably disburse any cash it receives

-

in lieu of donated foods to nutrition

for the alderly after
considerstion of the needs of such
programs and the availability of other
resources, including any donated foods
available under § 250.4(b){4) of this part;

{1i) establish such procedures as may be

nscessary to ensure that such
dishursements are used by nutrition
programs for the alderly solely for the
purpose of purchasing U.S. agricultural
commodities and other fdods for their

fe-dln} g operations; (ili) maintain and
" retain for 3 years from the close of the

Federal fiscal year to which they pertain
complete and accurate records of (A) all
amounts received and disbursad under
this paragraph and (B) the manner in
which consideration was given to the
needs and resources as required by
paragraph (£)(3)(i) of this section; and
(iv) permit representatives of tha

- Department and of the General

Accounting Office of the United States
to inspect. audit, and copy such records
at any reasonabla time. }

(h) Cash in lieu of commodities for

_ applicabla instructions of FNS.

child nutrition programs. Where a State
has phased out its commodity
distribution facilitias prior to July 1,
1974, such State may, in accordance
with Part 240 of this chapter, elect to
receive cash payments in lieu of S

" donated foods for use in programs

conducted under the National School
Lunch Act, as smended, and the Child
Nutrition Act of 1966, as amended.

(1) Program monitoring. (1) .
Distributing agencies shall monitor and
review their operations under this part
to ensure compliance with the
provisions of this part and with any

(2) State Agencies on which
receive cash payments in lisu of
donated foods in accordance with the

* provisions of paragraph (f) of this

section shall monitor use of such cash
after disbursement to nutrition programs
for the alderly to ensure that the
amounts so received are expended
solely for the purchase of U.S.
agricultural commodities and other
foods for such programs.

lad




EXCER{I‘S FROM:
Department of Agriculture
Food gnd Nutrition Service (USDA)

CHILD CARE FOOD PROGRAM

For thc most. recent changes or copies
of th# regulations, please contact:

Chief, Commodities Section
Office of Surplus Property
721 Capitol Mall
Sacramento, CA 95814
(916) 4454943

-

§ 22¢.5 Donation of commodities.

(a) USDA foods available under
section 6 of this Act, section 416 of the
Agricultural Act of 1949 (7 U.S.C. 1431)
or purchased under section 32 of the Act
of August 24, 1935 (7 U.S.C. 1431),
section 709 of the Food and Agriculture
Act of 1965 (7 U.S.C. 1446a-1), or other
suthority, and donated by the-
Department shall be made available to
“Ch State,

(b) The value of such commodities (or
cash-in-lieu of commodities) donated to
each State for each schoo] year shall be,
at a minimum, the amount obtained by
multiplying the number of lunches and
suppers sérved in participating
institutions, other than sponsoring
organizations for day care homes which
are not receiving commodities, in that
State d that school year by the rate
for commodities or cash-in-lieu thereof
established for that school year under
the provisions of section 6(e) of this Act.

SubpartC—State Agency Provisions

' §226.8 Siate plan of child care food

. (a) Submission. Not later than May 15

of each year, each State agency shall
submit to FNS, for approval a State Plan
of Child Care Food Program Operations.
The State agency shall give the
Governor, or his delegated agency, the -
opportunity to comment on the

_relationship of the Plan to other

programs operating within the State and
ths effect on areawide or local
furisdictions. A period of 45 days from

N

the date of receipt of the State Plan by
the Goverror, or his delegated agency.
shell be afforded to make such
comments. The signature of the chief
State agency.officer on the Plan shall be

~ a prerequisite to its approval by FNS.

Approval of the State Plan of Child Care
Food Program Operations by FNS shall
be a prerequisite to the payment of
Program funds to the State agency under
this part and to the donation by the »
Department of any commodities under
Part 250 of this title for use in
institutions under this part.

(b) Required Components. A State
Plan of Child Care Food Program
Operations shall include as a minimum,
the following information:

(1) The number of child care centers,
outside-school-hours care centers, and
day care homes in the State that are
licensed, approved, or registered, or that
receive funds under Title XX.

(2) The number of participating
sponsoring organizations and the
number of child care centers, outside-

.school-hours care centers, and day care
homes participating under their
jurisdiction, together with the average
daily attendance for each type of
facility. -

(3) The number of participating
independent child care centers, and
independent outside-school-hours care
centers, together with the average daily
attendance for each category.

(4) The number of participating child
care centers, outside-school-hours care
centers, and day care homes granted
alternate child care standards approval
:{ the State agency under the provisions

‘ 226.7(d)(2)-(4). :
5) The detaiied outreach plan of the
State agency, including as a minimum:

(1) Actions the State agency proposes
to take to extend the Program to all
eligible child care centers, outside-
school-hours care centers, and day care
homes (placing priority on reaching
centers and homes in needy areas first);

(i1) The number of sponsoring -

¥ | organizations, child care centers,

. outside-school-hours care centers, and
damyl care homes targeted for outreach;
a o
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(iii) Assistance the State agency
proposes to give day care homes in
obtaining sponsoring organizations.

(6) The State agency's plan for the

" conduct of audits, including:

(i) The method which will be
employed to ensure that audits of the
State agency and institutions take place
not less frequently than once every two

" years;
ye(ll) If the audits will be conducted by
*State personnel, a description of the

organization of the State agency in
sufficient detail to demonstrate the
independence of the audit function; and

(iif) The method which will be
employed to ensure timely and |,
appropriate resolution of audit findings
and recommendations.

(7) The State agency's plan for
implementing the alternate child care
standards approval provisions of
§ 220.7(d}(2)-{a). -

(8) The detailed action plan the State

sufficient traiging and technical -
assistance tg/facilitate expansion and
effective operations of the Program.
(8) The State agency's system for
monitoring compliance with the
provisions of this part at all levels of
Program operations, implementing
appropriate remedial actions, ensuring
that such actions have effectively
corrected Program deficiencies, and
measuring progress toward achieving
'am goals.
~ (10) The State agency's criteria for
determining which institutions are

agency pro;:iea to undertake to provide

-eligible for especially needy equipment -

assistance and s plan for disseminating
gxe criteria to all institutions in the

ta* ’

(11) The State agency's procedures
relative to the discretionary portions of
food service equipment provisions undei
§ 220.25, lncludin%: .

(1) Procedures the State agency will
use to elicit and process applications for
assistance;

{ll) Application deadline date;

iil) Whether the State agency will
exercise the option to disburse funds
directly ta suppliers of food service

equipment under the conditions set forth
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in § 220.25(g): and

(lv) Whether the State agency will
establish a reserve fund as provided for
in § 226.25(h) and, if so. the percentage
of the State agency's food service
equipment assistance apportionment
which will be placed in reserve.

(12) The title of the review official
who will make determinationson ~ °
institution appeals of State agency
actions in accordance with the
provisions of § 226.7(j). together with a
description of organizational structure
sufficiently detailed to demonstrate the
review official's independence from all
State agency personnel authorized to

"make decisions that are subject to

appeal. '
(13) The.State agency's budget and

" expenditures data for the Program for

Federal-State administrative experise

- funds assistance.

(14) The State agency'l p‘rocedures

relative to the discretionary portions of

start-up and advance payment
provisions under § 226.13(b)~(e),
226.11(a)(b), and 226.8(h), including:

(1) The State agency's procedure for
ensuring that no sponsoring organization
is approved to receive start-up payments

_more than once (§ 226.13(b)); )
(ii) The State agency's procedures for

determining the amount of start-up
funds expended by the sponsoring
organization in accordance with the
terms of the start-up agreement, and for
recovering start-up payments as
appropriate (§ 226.13(e)). .

(iii) The State agency's procedures for
compdfing advance payments issued
with earned reimbursement, in . -
accordance with § 226.8(h), and the
ﬁe‘?uency with which such comparisons
will be made for all ifstitutions;

(iv) Whether, at the end of the fiscal
year, the State agency will demand
repayment of unearned advances, or
deduct such unearned advances from
payments made during the following
fiscal year (§ 226.11(b)); and

(v} The State agency's procedure for
ensuring that no institution is issued a
fourth advance payment until the State
agency has received and validated the
institution's claim for the third month
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prior to the month for which the
advance is to be paid (§ 226.11(b)).

§226.7 State agency administrative
responsibiiities. : -
(a) State agency personnel. Each State .

agency shall provide sufficient
consultative, technical and managerial
personnel to administer the Program,
provide sufficient training and technical
assistance to institutions and monitor

" performance to facilitate expansion'and
. effective operation of the Program.

(b) Application approval. Each State
sgency shall establish an application
procedure to determine the eligibility
under this part of applicant institutions,
and facilities for which applications are
submitted by sponsoring organizations.
State agencies, by written consent of the *
State agency and the institutions, shall
renew agreements with institutions not
less frequently than annually. A State
agency may not execute anjagreement to
be effective during two fiscal years, but
may nevertheless establish an ongoing
renewal process for the purpose of
reviewing and approving applications
from participating institutions
throughout the fiscal year. Asa

. minimum, such application approval

process shall include: (1) renewal of the '
Program agreement; (2) except for
sponsoring organizations of day care
homes. submission of current family size
and income information on enrolled
children; (3) for sponsori
organizations of day care homes,
submission of the current total number
of children enrolled; (4) issuance of a
nondiscrimination policy statement and
media release; (5) fo‘yp‘onloﬂng
{zations, submiision of &
management plan; (6) submission of an
administrative budget: (7) submission of °
documentation tha( all child care
centers, outside-school-hours care
centers, and day care homes for which
application is made are in compliance
with Program licensing/approval
provisions: (8) statement of {nstitutionsl
preference to receive commodities or
cash in Jieu of commaodities: (9) except
for sponsoring organizations of day care
homes. institutional cholce to receive
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reimbursement on the basis of either the
tiering method or the alternative method
offered by the State agency: (10)
institutional choice to receive all. part,
or none of advance payment. Any
Institution applying for participation in
the Program shall be notified of
approval or disapproval by the State

~_agency in writing within 30 calen

days of filing a complete and corregt
application. if an institution submi{s an
incomplete application, the State agency
shall notify the institution within 1
calendar days of receipt of the :
application and shall provide technical
assistance. if necessary, to the
institution for the purpose of completing
its application. Any disapproved
applicant shall be notified of its right to
appeal under paragraph (j) of this
section.

(c) Denial of opplicatians and
termination of institutions. The State
agency shall not enter {nto an agreement
with any applicant institution
identifiable through its corporate
organization, officers, employees, or
otherwise, as an institution which
participated in any Federal child
nutrition program at any time during the
previous three fiscal years, including the
fiscal yesr of its application to the

am, and whith was seriously
deficient in its operation of any such
program. The State agency shall
terminate the Program agreement with
any institution which it determines to be
seriously deficient. Following such
termination, the institution shall not be
eligible to participate ih the Program
/during the remainder of the fiscal year
of its termination and the subsequent
two fiscal years, unless the State
agency, with FNS concurrence.

" determines that the institution has taken

appropriate corrective actions to
prevent recurrence of the deficiencies
that led to a termination from ‘the

m. However, the State agency
shall afford an institution every
reasonable opportunity to correct
problems before terminating the
institution for being seriously deficient.
Serlous deficiencies, which are grounds
for disapproval of applications and for

.




" termination include, but are not limited
to, any of the following: :
) Noncompliance with the applicable
btd procedures and contract ,
requirements of federal child nutrition
progrem regulations;

(2) The submission of false
information to the State agency:

(3) Failure to return to the State
agency any advance payments which
exceeded the amount earned for serving
eligible meals, or failure to return
disallowed stert-up payments;

(4) Failure to maintain adequate

8 S
(5) Failure to adjust meal orders to
orm to variations in the number of
participating children; -

(6) The claiming of Program payments
for meals not served to participating
children; .

Service of a significant number of
meals which did not include required
.quantities of all meal components;

(8) Continued use of food service
management companies that are in
violation of health codes;

- (9) Plﬂt;u'e of :ll agomoring |
orzanization to disburse payments to its
facilities in accordance &mu
management plan;
" (10) A history of administrative or
financie] mismanagement in any Federal
child nutrition program.

(d) Licénsing/Approval. This section
prescribes State agency responsibilities
to ensure that child care centers,
outside-school-hours care centers, and
day care homes meet the Kcensing/
approval criteria set forth in this part.
Sponsoring organizations shall submit to
the State agency documentation that
faciliies under their jurisdiction are in
compliancs with licensing/approval

uirements. Independent centers shall

t such documentation to the State

(': Ge;mal. Each s::u m:ﬁ:y shall
establish procedures to annually review
faformation submitted by institutions to
enyure that all participating child care
centers, day care bomes, and Sutside- .
ncagol-h%uu clsc centers either:

are licensed or approved
Pederal, State, or local authorilies; or

(i1) are complying with applicable
procedures to renew licensing or
approval in situations where the State
agency has no information that licensing
or approval will be denied; or

- (il) receive Title XX funds for
providing child care, if licensing or

. approval is not available; or -
~+ (iv) demonstrate compliance with

applicable State or local child care
standards to tho State agency, if
licensing Is not available and Title XX
funds are not received; or

(v) demonstrate compliance with
CCFP child caro standards to the State
agency, if licensing or approval is not

available and Title XX funds are not
received.
(2) CCFP child core standardh.

{) When Jicensing or approvat is not ., °
available, independent child care
centers, and sponsoring organizations
on behelf of their child care centers or
day care homes, may elect to .

. demonstrate compliance, snnually, with
the following CCFP child care standards
or other ai:nsdardsf:m!cll:zg in ,

ragrap {3) of this section:
n.(Aﬁtgff}C,Igi d Ratios. (1) Day care
homes
children at any one time. One home
caregiver Is responsible for no more
than 6 children ages 3 and above, or no

more than 5 children ages 0 and above. . -

No more than 2 children under the age
of 3 are in the care of 1 caregiver. The
home provider's own children who are
in care and under the age of 14 are
counted in the maximum ratios of

- caregivers to children. ‘

Child care centers and outside-
l-hours care centers do not fall
below the following ataff/child ratios:
(/) For children under 8 weeks of .
age—1:1
. {ff) For children ages 6 weeks up to 3
Yin For children & 3
or ¢ N #ges 3 years up t
i g s e o
_ {iv) For children ages 6 years up to 10
year—1:18 ' . .
1 'g) For children ages 10 and above—
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(B) Nondiscrimination. Day care
gervices are available without
discrimination on the basis of race.

_color, or national origip. .

" (C) Safety and Sanitation. (1) A
current health/sanitation permit or
satisfactory report of an inspection
conducted by local authorities within

 the past 12 months shall be submitted.

(2) A current fire/building safety
permit or satisfactory report of an
inspection gonducted by local .
authorities within the past 12 months
shall be submitted. L

(3) Fire drills are held in accordance
with local fire/building safety
requirements.

(D) Suitability of Facilities. (1)
Ventilation, temperature, and lighting
are adequate for children’s safety and
comfort. o ‘.

(2) Floors and walls are cleaned and
maintained in a condition safe for -
children. ‘

(3) Space and equipment, including
rest arrangements for preschool age

_children, are adequate for the number

and age range of participating children.
(E) Social Services. Independent
centers, and sponsoring organizations in
coordination with their facilities, have
procedures for referring families of
children‘in care to appropriate local

* health and social service agencies.

(F) Health Services. (1) Each child is
observed daily for indications of
difficulties in social adjustment, illness,
neglect, and abuse, and appropriate.
action is initiated. © *

(2) A procedure is established to
ensure prompt notification of the parent
or guardian in the évent of a child’s
illness or injury, and to ensure prompt
medical treatment.in case of emergency.

(3) Health records, including records
of medical examinations and
immunizations, are maintained for each
enrolled child. (Not applicable to day
care homes.) -

(4) At least one full-time staff member
is currenly qdalified in first aid,
including artificial respiration
techniques. (Not applicable to day care
homes.) ‘

(5) First aid supplies are available.

(6) Staff members undergo fitial and
periodic hcalth assessments. :

_(G) Staff Training. The institution

- provides for orientation and ongoing

training in childaare for all caregivers.
(H) Parental fnvs/vement. Parents are
afforded the opportubity to observe their

_children in day tare. . ,
(1) Self-Evaluation. The institution has

established a procedure for periodic

self-evaluation on the basis of CCFP
child care standards.

(ii) When licensing or approval is not

available, independent outside-school-
hours cax_'e\centers. and sponsoring

organizations on behalf of their outside¥ ™

school-hours care centers, may elect to
demonstrate compliance with child care
standards developed by the State
agency which shall include,asa’ ~ =
minimum, information on: (A) fire/

_ safety, (B) sanitation, (C) organized -
activities, (D) kitchen and restroom.

facilities, (E) appropriateness of games

and materials, (F} availability of
emergency medical care, and (G) child-

- gtaff ratios as indicated in

§ 226.7(d)(2)(i)}(A). For items (A) and (B),
above, appropriate State or local
permits are required. A

(3) Alternate approval procedures.
Each Sta'e agency shall establish
procedures to review information
submitted by institutions for centers or
homes f-:1 which licensing or approval is
not available in order to establish
eligibility for the Program. Licensing’or
approval is not available when (i) no
Federal, State, or local licensing/
approval standards have been
established for child care centers,
outside-school-hours care centers, or
day care homes; or (ii) no mechanism

. exists to determine compliance with

licensing/approval standards; or (iii)
‘licensing authorities do not make a
determination on -an application for
licensing/approval within a reasonable
period of time (as specified in

§ 226.7(d)(4)). In these situations,
independent centers, apd sponsoring
organizations on behalf of their
facilities, may choose to demonstrate
compliance with either CC!-'P child care
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standards, applicable State child care
standards, or applicable local child care
standards. State agencies shall provide
information about applicable State child
care standards and CCFP child care
standards to institutions, but may

require institutions electing to
demonstrate compliance with applicable
" local child care standards to identify

and submit these standards. The State
agency may permit independent centers,
and sponsoring orggnizations on behalf
of their facilities, to'submit self-
certification forms, and may grant
approval without first conducting a
compliance review at the center or
facility. But the State agency shall
require submission of health/sanitation
and fire/safety permits or certificates

for all independent centers and facilitics

seeking alternate child care standards °

approval.

- (4) Backlogs. Independent centers and
sponsoring organizations on behalf of”
their facilities, may submit to the State
- agency a Program application for a child
care center, outside-school-hours care
center, or day care home which h
applied for licensing and has not y
secured a determination from the
licensing authority. Within 15 calendar
days of receipt, the State agency shall
notify the institution that the Program
application is incomplete and provide
the institution with information on
- demonstrating compliance of the center

or home with CCFP child care standards

and applicable state child care
standards. However, the State agency
shall not make any determination of

eligibility under this section until 90

calendar days have elapsed from the

date the State agency received both a

Program application and documentation

indicating that an application for

licensure was submitted to the licensing
“authority. When a child care center,

outside-school-hours care center, or day

care home is approved under this -

section, the institution which submitted

its Program application shall be

informed of the responsibility to notify

the State agency if the licensing

application of the center or home is

approved or denied by the licensing
authority. The State agency shall
terminate the Program participation of

any independent center or facikity so -

denied licensure or gpproval, effective
the date of the 1. The State agency

shal] termindte t
participation of an in?e| pendent center,
or facility, if, one yeaf from the date of -

Program approval, the State or local
licensing authority indicates that the
independent center or the facility has

_failed to take action mpleting the
requirements for licengihg. FNS shall
exempt State agencigé from »
implementation of tfe provisions of this
paragraph and of §\226.7(d)(3)(iii) with
respect to any type of child care-entity
(child care center, outside-school-hours
care center, day care home) when State
law mandates that entities of that type
secure State licensure as a prerequisite

. to operation. State agencies seeking this
exemption relative to a givea type or
types of child care entities shall submit
for FN§ review and approval

documentation from the chief State legal
officer that the condition for exemption
exists within the State regarding the -
specified type or types.

\e) Annual requirements. State
agencies shall require institutions to
comply with applicable provisions of
this part. Each State agency shall

- annually:

(1) Enter into and execute a written
Program agreement with each
institution, or renew such agreement
with the written concurrence of the
institution. The program agreement shall
_provide that the institution shall accept
final financial and administrative
responsibility for management cf an
effective food service, comply with all
requirements under this part, and
comply with all requirements under the
Civil Rights Act of 1964 and the
nondisctimination regulations of the
Department, as now or later amended (7
CFR Part 15), to the end that no person
shall, on the ground of race, color, or
national origin, be excluded from
participation in, be denied the benefits
of, or be subjccted to discrimination
under the Program.
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(2) Require each sponsoring
anization to submit a management
plan with its application for review and
approval. Such a plan shall include
detailed informatidn on the
organizational administrative structure,
the staff assigned to Program
management and monitoring,
administrative budget, and procedures
which will be used by the sponsoring
* organization to administer the Program
' in snd disburse payments to the child
‘care facilities under its jurisdiction.

(3) Require each institution to submit
. an adminisfrative budget. Each

sponsoring organization shall be °

required to incorporate this budget into
its management plan. :

" (4) Determine that all meal
precurements with fatd service
management companies are in

conformance with the bidand
. contractual requirements of §:226.23.

(5) Inquire as to the preference of
institutions for commodities or cash-in-
lieu of commodities. '

" (6) Provide institutions with

ormation on foods available in
plentiful supply, based on information
provided by the Department.

" (7) Inform jmstitutions with separate
inea) chagges of their responsibility to
ensure th¥kiree and reduced-price
meals are served to children unable to
pay the full price and provide to all

. institutions a copy of the State's income
standards to assist them in meeting their
responsibility.

(P) Program expansion. Each State
agency shall take affirmative action to
expand the availability of benefits under
this Program. As a minimum, the State
shall annually notify each
nonpariicipating child care center,
outside-school-hours care center, and
day care home within the State that is
licensed, approved, registered, or

. veceiving funds under Title XX of the
availability of the Program, the
requirements for Program participation, -
the availability of food service
equipment funds under the Program, and
the application procedures to be «
followed in the Program. The State
agency shall make the list of child care

PR

_shall annually inquire as to the

centers, outside-school-hours care
centers, and day care homes notified
each year available to the public upon
request. - . ‘
(g) Commodity distribution. The State” -
preference of each institution for O\
commodities or cash-in-lieu of Y\ '
commodities. Each institution electing
cash-in-lieu of commodities shall receive
« such payments. Each institution which
elects to receive commodities shall have
commoditiés provided to it unless the
State agency, after consultation with the ° «
State commodity distribution agency, . .
demonstrates to ENS that distribution of .
commodities to the number of'™ch
institutions would be impracticable. The
State agency may then, with the
concurrence of FNS, provide cash-in-lieu
of commodities for all institutions. A
_ State agency request for cash-in-lieu of
all comodities shall be submitted to FNS
not later than-May 1 of the school year
preceding the school year for which the
~request is made. The State agency shall,
by June 1 of each year, submit a list of
institutions which have elected to

+ . receive commodities to the State

commodity distribution agency, unless
FNS has approved a request for cash-in-
lieu of commodities for all institutions.
The list shall be accompanied by. . .-
information on the average daily
number of lunches and suppers to be
.served to children by each such
institution. The State agency may, with
the concurrence of the State distribution
agency, permit institutions to change
their choice between commodities and
cash-in-lieu of commodities during the
same fiscal year.

(h) Standard contract. Each State
agency shall develop a standard
contract in accordance with § 226.22 and
provide for its use between institutions
and food service management
companies. The contract shall expressly
&nd without exception stipulate:

(1) The institution shall provide the
food service management company with

- @ list of the State agency approved child
care centers, day care homes, and
outsid®school-hours care centers to be
furnished meals by the food service
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-management company, and the number
of meals, by type, to be delivered to
each location;

(2) The food service management
company shall maintain such records
(supported byxinvoices, receipts or other

evidence) as the institution will needto . -

meet its responsibilities under this part,
and shall promptly submit invoices and
delivery reports to the institutiono less
frequently than monthly:

-(3) The food service management
company shall have Federal, State or
local health certification for the plant in
which it proposes to prepare meals for
use in the Program, and it shall insure
that health and sanitation requirements
are met at all times. In addition, the
State agency may require the food
service management company to
provide for meals which it prepares to
be periodically inspected by the local |
health department or an independent

agency to determine bacteria levelsin

the meals being prepared. These
bacteria levels shall conform to-the. .
standards which' are applied by the local
health authority with respect to the level
of bacteria which may be present in
meals prepared or served by other °
establishments in the locality. Results of
these inspections shall be submitted to
the institution and to the State agency;

(4) The meals served under the =
contract shall conform to the cycle
menus upon which the bid was based,

- ‘and to'menu changes agreed upon by
the institution and food service
management company;’ .

(5)-The books and records of the food
service managenient company
pertaining to the institution's food
service operation ghall be available for
inspection and audit by representatives

of the State agency, of the Department,

and of the U.S. General Accounting’
_Office at any reasgnable time-and place,
for a period of 3 years from the date of
receipt of final payment under the
contract, or in cases where an audit
requested by the State agency or the
Department remains pnresolved, untii
such time as the audit is resolved:

(6) The food service management
company shall operate in accordance
with current Program regulations;

{7) The food service management
company shall not be paid for meals
which are delivered outside of the
agreed upon delivery time, are spoiled
or unwholesome at the time of delivery,

 or do not otherwise meet the meal

requjrements contained in the contract;
(8) Meals shall be delivered in

~ accordance with a delivery schedule

prescribed in the contract;

(9) Increases and decreases in the
nvmber of meal- orders may be made by-
the ingfitution, as needed, within a prior
notice period mutually agreed upon in.
the contract; .

(10) All meals served under the
Program shall meet the requirements of -

§ 226.21; and

(11) All breakfasts, lunches, and
suppers delivered for service in outside-
school-hours care centers shall be
.unitized, with or without milk, unless the
State agency determines that unitization
would impair the effectiveness of food
service operations. For meals delivered
to chiid care centers and day care
homes, the State agency may require
unitization, with or without milk, of all
breakfasts, lunches, and suppers only if
the State agency has evidence which
indicates that this requirement is
necessary to ensure compliance with
§ 226.21. .

(i) Procurement provisions. State
agencies shall require institutions to
adheregio the procurement provisions
set fort!¥in § 226.23.

- (§) Institution appeal procedures. Each
State agency shall establish an appeal
procedure to be followed by an
institution requesting a review of a

. denial of an institution's application for
_ participation, a denial of an application

submitted by a sponsoring organization
on behalf of a facility, a termination of
the participation of an institution or
facility, a suspension of an institution's
agreement, & denial of an institution's

-application for start-up payments, a

denial of an advance payment, a denial
of all or a part of the claim for
reimbursement, demaad for the

h




remittance of an overpayment, and any
other action of the State agency
affecting the participation of an
institution in the Program or the
institution’s claim for reimbursement.. At
& minimum, the procedure shall provide

at: v

(1) The institution shall be advised in
writing of the grounds on which the
State agency based its action. The
notice of attion, which shall be sent by
certified mail, return receipt requested, ¢
shall also include a full description of
the institution's rights and
responsibilities ynder-this section;

(2) The written request for review
shall be filed by the appellant not later
than 15 calendar days from the date the
appellant received the notice of action,
and the State shall acknowledge the
receip! of the request for appeal within

‘10 calendar dafs. v ‘

(3) The appellant may refute the
charges contained in the notice of action
in person and by written documentation
to the review official. In.ordertohe &
considered, written documentation must
be filed with the review official not later

(8} The review official shall be an
independent and impartial official other
than, and not accountable to, any person
authorized to make decisions that are

" . subject to appeal under the provisions of

this section;

(7) The review official shall make a
determination based on information
provided by the State agency aud the
appellant, and on Program regulations;

(8) Within 60 caler.dar duys of the
State agency's receipt of the request for
review, the review official shall inform

- the State agency and the appellant of

the determination of the review;
(9) The State agency's action shall
remain in effect during the appeal
process. However, participating
institutiors and faciiities may continue

- ‘to operaté under the Program during an
appeal of termination, unless the action

is based on imminent dangers to the
health or welfare of children. If the

_ institution or facility has been

terminated for this reason, the State

agency shall so specify in its notice of

action: and , :
(10) The determination by the State

than 30 calendar days after the ~review official is the final administrative

appellant received the notice of action.
The appellant may retain legal counsel.
or may be represented by another

determination to be afforded to the
appellant. ', )
(k) Program assistance. Each State

person. A hearing shall be held by the - - -agency shall provide technical and

review official in addition to, or in lieu -
of, a review of written information -
submitted by the appellant only if the
appellant so specifies in the letter of
request for review. Failure of the
appellant institution's representative to
appear at a scheduled hearing shall
constitute the appellant institution's
waiver of the right to a personal
appearance before the review official,

- unless the review official agrees to
teschedule the hearing;

- (4) If the appellant has requested a
hearing, the appellant shall be provided
with at least 10 calendar days advance
_written notice. sent by certified mail,
return receipt requested, of the time and
place of the hearing:

(5) Any information on which the
State agency's action was based shall
be available to the appellant for
inspection from the date of receipt of the

—pecuest-for review:
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supervisory assistance to institutions
and facilities to facilitate effective

- Program operations, monitor progress

toward achieving Program goals, and

“ ensure compliance with the

Department's nondiscrimination
rezulations (Part 15 of this title), issued
under Title VI of the Civil Rights Act of
1064. Documentation of supervisory
assistance activities, including reviews
conducted, corrective actions
prescribed, and follow-up efforts, shall

be maintained on file by the State
agency. Pnr:fnm reviews shall assess
institutional compliance with meal
requirements, family-size and income
documentation where applicable,
financial management standards, and
non-discrimination regulations. The
State agency shall annually review 33.3
percent of all institutions, includirig
reviews of 15 pereunt of the child care
centers and outside-school-hours care




centers under each sponsoring
organization reviewed, and 10 percent of
the first 1,000 day care homes and 5
percent of the homes in excess of 1.000
under each sponsoring organization
seviewed. Sumi%s shall be made
for newly participating sponsoring
organizations with five or more child .
care fucilities fghin the first 90 days of
Program operalidhs. The State agency
revicw system shall ensure that all
{nstitutions are reviewed at least once
every four years.
. _« 1) Program irregularities. Each State
agency shall promptly investigate
- complaints recefved or irregularities
noted in connection with the operation
of the Program, and shall take .
appropriate action to correct dny
- irregularitics. State agencies shall
maintain on file evidence of such )
investigations and actions. FNS and OIG
may make investigations at the request
of the State sgency, or whenever FNS or
OIG determines that investigations are
appropriate.

(m) Child Care Standards
Compliance. The State agency shall,
when conducting administrative reviews
of child care centers, outside-school-
hours care centers, and day care homes
approved by the State agency under
paragraphs (d)(3) and (4) of this section,
deterniine compltance with the child
care standards used to establish
eligibility and ensure that all violations
are corrected. If violations are not
corrected within 60 calendar days of
written notification to-the institution, the
State agency shall terminate the
Program participation of the violating
institution or facility. However, if the
health or safety of the children is
imminently threatened. the State agency
may immediately terminate
participation of the institution or fazility.
f, during an administrative review of a
child care center, outside-school-hours
care center, or day care home not
approved by the State agency under
paragraphs (d})(3) and (4) of this section,
the State agency obscrves violations of
applicable health, safety, or staff-child
ratio standards, or attendance in excess
of licensed capacity. the State agency

13

shall promptly refer such violatiuus to

“the appropriate authority. The State

agency may deny reimbursement for
meals served to attending children in
‘excess of authorized capacity.

(n) Sponsoring organization

- agreement. Each State agency shall

develop and provide for the use of a
standard form of agreement between
each day care home sponsoring
organization and all day care homes
participating in the Program under such
organization. State agencies may"
develop a similar form for use hgtween
sponsoring organizations and other
types of facilities.

-
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EXCERPTS FROM:
f-J
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FEDERAL REGULATIONS
CIVIL RIGHTS
TITLE 7

Lo . DE-OF FEDERAL REGU{.ATIONS -

T B PART 250.13 l‘

&

7 CFR, Part 250.13

S N i ) j
. FEDERAL REGULATIONS--CIVIL RIGHTS
~

Recipient agencies must comply with the U. S. Department of Agriculture
Regulation 7 CFR, Part 250.13(d) which states: )

~"pistributing agencies and recipient Sgencies are subject to the
Department's regulations effec}uating Title VI of the Civil Rights
Act of 1964 (Part 15 of this Title) to the end that no persons in the
United States shall, on the grounds of race, color, sex, religion, age,
- or national origin, be excluded from participation in, be denied the
benefits of, or otherwise be subjected to discrimination under any
program receiving Federal Financial Assistance from the Department.”

Recipient aJ:ncies must assure that alt commodities received will be served
in a common dining room wherever possible, and there will be no distinction or
segregation whatever, because of a person's race, creed, or natjonal origin.

Recipient agency must assure the Office of Surplﬁs Property that in its
administration of donated food program, it will comply with all reguirements ‘
imposed by or pursuant to the Civil Rights Acts of 1964 and the U. S. Department

of Agriculture Regulations 7 CFR, Part 15(a).
P
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